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ABSTRACT 


The grading of beef carcasses in Canada has been an accpeted 
part of the beef industry for over forty years. In the past the 
criteria used to select animals for each grade were based on visual 
carcass characteristics and from a general set of opinions as to 
how the various grades would meet consumer demand. In the late 1960's 
a large volume of research tested actual carcass measurements and 
related them to consumer taste panel results. The findings from this 
work led to a complete revision of the grading act in September 
OTM 972" 

As a pilot study, designed to be completed early after the new 
system came into effect, the research was designed to look for the 
limitations of this new style of objective grading, and to search for 
ways to improve the acceptability of the system to both industry and 
the consumer. The first part of the work tested the accuracy of the 
new grades as they applied to the beef retailer. The introduction of 
cutability grading was to provide the meat retailer with a predictor 
for the amount of saleable meat he could expect Fron the carcasses he 
purchased. If the estimated yield was not closely related to actual 
yield the new system would be of little value. 

The second part of the study looks at the economic implications 
of the new beef grading system. For the implementation of the 1972 
grading act to be successful, not only must it be based on accurate 
selection criteria, but also it must be a workable system acceptable to 
all sectors of the industry. A combination of secondary data available 


on the beef industry in Canada and a comprehensive set of interviews with 
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industry representatives provided a framework within which the economic 
effects could be judged. 

The major findings of the study are that the new cutability 
grades are an improvement over the previous system Of grading, but 
their value to the beef retailer is limited. The economic advantages 
and disadvantages created within the industry by the new grades appear 
to have been minimal. It is also concluded that beef retailer 
resistance to the present system should be answered with the creation 
of improved carcass selection criteria that are more closely related to 


consumer preferences. 
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CHAPTER I 
INTRODUCTION 


Need for a Study 

Some of the most controversial issues in the beef industry in 
Canada have been associated with changes in grading. The issues, 
like the industry, are very complex; but through the concentrated efforts 
of many leaders in the industry, the controversy has resulted in a change. 
In September of 1972, a new beef grading system was introduced; it 
resulted in a complete transformation of the previous grade standards. 

The new grading regulations were expected to benefit the total 
beef industry, but the implications of change on a large and complex 
industry are never this simple. Grading has been an integral part of 
the beef industry for over forty years, and a major change in grading, 
as was experienced in 1972, will require careful assessment and several 
amendments before the planned chbjectives can be realized. Any changes 
that will be required in the grading regulations should be based on 
information supported by research and not on general opinions; the 
implications of grading are too large to allow the privilege of 
casual judgments. 

The purpose of the study was to provide an early assessment of 
some of the changes which were occurring within the beef industry in the 
first year following the establishment of the 1972 grading regulations. 
The accuracy and acceptability of grading standards are essential 
to the success of the new grades. The study was designed to examine 


both situations. It used specific tests to measure the accuracy of the 
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new grades, and a market survey of all sectors of the beef industry 
was used to judge the acceptance of the new grading regulations. 
Scope of the Study 

The scope of the study was on a national level. It was designed 
to include considerations for all major sectors of the beef industry. 
The areas of investigation were not selected to provide a complete 
analysis, but rather were specifically selected as key areas which 
required early review after the establishment of the new grades. 
Several different disciplines of research were incorporated and sections 
of the study are not strictly interrelated; but all are directly related 
to specific issues on beef grading. Thus the report contains distinct 
sections which are complete in themselves and separate in their own right. 

Methods of Study 

The study contained two major areas of investigation. Each 
section used a different method of investigation and each is introduced 
separately. 
Evaluation of Cutability Grades 

The beef grading specifications, outlined in the new grading act, 
selected beef carcasses in accordance to two separate sets of criteria: 
one, a quality assessment of the type of meat within a carcass; the other, 
selection for the quantity of lean meat available from the carcass in 
proportion to its weight. It is the quantity criteria which were in- 
vestigated in this section of the study. 

Retail cutability is a term used to express the retail yield 


or amount of saleable meat that a butcher can expect from a carcass of 


ca aa MO |i 


- 


eileen vn qt apt vay: Pea a 


past Caatver~ Yul re mA), wt Nor wands pate’. ata 


wnt 


‘ytalr? 60) yaae 
7 : 7 _ - 
rams ves an 4 | taint 4 atte ign), NM Erula wt ‘> SrrOy ot 
a> eyaf e ar 6 ee A i ae 4: to? Oa been shes § eutaal 7 
Vite peice! mn hivg renin) Wo geete 
fee 
f i” t? Love f 1- 4 } P ys 
; 
Re) if . 
i j a Ja iy (eo it é 
ay roa in ! 204 
< sO 
srw eT ’ 4 " 
@ 5.9 ‘ if ® OUD - 
eu i | 
wi 
— ; — 
239A OATS '? ee Ue A ta PP ee) nrieeiy sé ane 
a¢ ene nud + “<? brey a a *ned +4 
se(eos 9 ty 1@t GT VTENSS TK 9 " eres on i Perey s e 2 : 
alee ned Spdanyas “a lntett 0, demi ho unig) wit ov Avemdedcre- ot ag 
a 
_ o) Deaieee spel) Gre) Sl ial ays Chee (ibe! lo Yi riimkag Ons +0 
7 . a 


im whet pie siveite. we tiRiyp AMS? iT melts my on. 
‘ er? A> Fal we hg St rina ta ao 
ee) hap i hi aaa ae 


qed ¢ rad age, stdintdeonls 


7 


: 
4 


> Sta ot 


_ 
myn 0 
_ 7 


= 


beef. | To evaluate the new grading system's ability to accurately 
predict retail cutability, the study tested various grades of carcasses 
to measure the actual percentage of retail meat which they contained. 

Measurements were taken on various parts of the carcasses 
tested. These measurements were related to their predictive values to 
test for the best method of selecting beef carcasses for cutability. 
The study also examined various combinations of the measurements as to 
their predictive value for retail yield. 

The final part of this section of the study incorporated 
retail yields, wholesale carcass prices, and retail beef prices to 
investigate pricing accuracy within the new grades. The results were 
plotted over time, and in various regions; a search for trends that 
existed in these pricing relationships was carried out. 

Economic Effects of the New Beef Grades 

The objective of this section of the study was to document the 
flow of beef from slaughter to the retail meat counter and to analyze 
the market conditions under which this flow takes place. It attempted 
to measure any changes which had occurred since the new grades went 
into effect. 

The limited information available on the beef industry in Canada 
necessitated that the various sectors within the beef industry first be 
outlined on a national basis. Then interviews with senior representatives 
from all sectors of the industry were to be conducted to obtain as 


much information as these individuals were willing to provide. 


As no consistent definition was found for "retail cutability", 
this one was selected for the study as it includes trimmed stewing meat 
and ground beef as saleable meat. 
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The interviews with industry representatives from across Canada 
were on a discussion basis and open questions were directed toward 
topics such as: description of firm's activities, volumes and terms of 
trade witnin the firm's sector of the industry, views on grading, and 
changes experienced since the new grades became effective. Individuals 
were asked to substantiate their views, and all replies were carefully 
considered before the observations were incorporated into the study. 

Outline of the Study 

The next chapter outlines the historical development of beef 
grading in Canada, with particular emphasis on the development of the 
new grades established in 1972. The selection criteria used in the 
new grades, and a comparison between these and the previous grade 
Standards is outlined in Chapter III. Chapter IV outlines the retail] 
cutability testing done for this study and included are the results 
and discussion of this research. The Canadian beef market and the goals 
of grading are described in Chapter V and Chapter VI is a summary of 
industry views on grading. Chapter VII centains a summary of the 
results of the various sections of the study, and presents the conclusions, 


recommendations, and policy implications derived from these analyses. 
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CHAPTER II 
HISTORY OF BEEF GRADING IN CANADA 


History provides a tool that is very helpful in 
understanding a present situation. It also acts as a useful 
measuring stick when issues involving time and change are being 
considered. Beef grading in Canada cannot be adequately discussed 
without some knowledge of the history which so strongly influenced its 
development. Nor can changes in grading regulations be placed in 
perspective until they are viewed in relation to their order and time. 

This chapter was included to show how Canada's beef industry has 
struggled with the issues of grading in the past, and to show what 
effect this has had on the present beef grading system. Particular 
emphasis is placed on the ten years previous to the 1972 grade changes 
and points specifically to the forces which caused the last and 
probably the most dramatic change to occur as it did. 

Early Stages of Classifying Beef 

The beef carcass remains the product form for grading and it has 
probably been informally graded or classified on general visual 
characteristics and by weight since it became an item of trade. By 
the early 1900's, Canadian beef producers had become concerned that the 
system for merchandising beef on an informal set of classifications was 
not providing them with sufficient incentive to improve their beef animals. 
An average or single price was paid to the producer for live animals 
sold to packers, yet higher prices were received in the wholesale 
trade for "premium" carcasses (selected on various types of unofficial 


classifications). 
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There was also a general belief that, due to the continual dispute 
over both live animal and carcass quality before establishing the price, 
farmer's prices were continually deflated. This belief was supported by 
the general concern over the possible market control powers held by the 
few large packing firms. By 1927, when Canada Packer's Ltd. was formed 
through several mergers, other packing firms had already firmly 
established themselves on an interprovincial level. Producers during 
this period of time were limited to small regional markets with 
expensive rail transportation being the only access to outside markets. 
They believed that regional prices were lowered due to the market 
influence of the major packing houses. Thus, the strong rural political 
lobby present during this time pressed for government specified grade 
Standards which could be applied fairly in all regions, and that would 
also encourage higher prices to be paid to producers for their "premium" 
quality cattle. 

In 1927, the Federal Government appointed a "Joint Beef Committee" 
to discuss the issues of beef grading and to forward its recommendations 
to the government. The Committee was formed on a national level 
with representatives from the producers, the processors and from Federal 
and Provincial Departments of Agriculture. During 1927 and 1928, 
discussions on the benefits and practicality of grading were carried 
out with the final recommendation being the establishment of a set of Federal 
beef grading standards. The United States Department of Agriculture had 
initiated Federal grading of beef in 1927, and the recommendations of the 
"Joint Beef Committee" paralleled the U.S. system very closely. 

Canada's First Grading Act 


In September of 1929, the Federal Beef Grading Service commenced 
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operation. The system provided for optional grading to be performed by 
the packing plants under the supervision of government inspectors. 
Two grades were established, "Choice" and "Good", and carcasses not 
qualifying for these two categories could not be officially graded. 
Grading supervisors made periodic visits to the packing plants to assist 
in the maintenance of uniform grade standards. 

Industry acceptance of the grading scheme of 1929 was very limited. 
In 1931, 3.5 percent of the total Canadian slaughter was graded with 36 
percent of the carcasses graded "Choice" and 63 percent graded "Good". 
By 1939, 4.6 percent of the slaughter was graded and the distribution 
between "Choice" and "Good" remained unchanged at 34 percent and 66 percent 
respectively. 

The Great Depression which immediately followed the establishment 
of the new grading system no doubt had some effect on the acceptability 
of a beef grading system; but the design of the whole grading system was 
also at fault. With packing plants allowed the freedom to stamp their 
own beef, the purchasing sector of the industry quickly discovered 
inconsistency associated with this type of grading and placed little 
merit on its selections. The packing plants were basically opposed to 
grading,and with a system allowing them to mark their own beef on an 


optional basis, they chose not to promote or encourage its use. 


| Statistics Canada, Handbook of Agricultural Statistics, 
1871 - 1965, Catalogue No. 21-508, p.54. 
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The British Columbia Grading Act 

In 1937, the Province of British Columbia passed the “Beef Grading 
Act" which was to apply to all carcasses sold in the greater Vancouver 
area. The system was established due to lack of acceptance of the 
Federal grade standards, and also to provide a grading system which 
could classify all types of beef carcasses, not just the two top grades 
as provided in the Federal Act. The legislation provided for seven 
grades which carried letter titles (Table 2.1) rather than 
descriptive terms. The British Columbia system continued for eleven 
years until 1948 when a full set of Federal grades were introduced and 
the province agreed to join this program. 

The Second World War and Grading Changes 

In 1940, the "Meat Board" was established in Canada and it 
legislated a set of export grade specifications for beef. All beef 
exported from Canada during the operation of the board had to be graded 
in carcass form and stamped in accordance with the Board's specifications. 
The categories outlined under this system carried letter titles, but 
these titles were different from those then used in British Columbia 
(Table 2.1). 

In 1942, due to the many problems associated with packing houses grading 
their own beef, the Federal Grading Act was amended. The change meant 
that beef carcasses were only to be marked by government graders. From 
this time forward beef grading remained a direct function of government 
graders. 

Exactly one year later, in 1943, the "Wartime Prices and Trade Board" 
legislated a complete revision of the original Federal Grading Act of 


1929. All carcasses previously marked "Choice" were then to be 
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MAJOR CHANGES IN CANADIAN GRADE CLASSIFICATIONS 


SS 


Meat Bd. 
Market Grades 
Class CsDFA. Bac. For 
for Grades, Grades, Export, 
Live 1929- 1938- 1940- 
Cattle 1947 1948 1948 


Woe alta: 


Grades For 


Price 
Control, 
1943- 
1947 


Natl. 
Grades, 
1947- 
1958 


Natl. UsSiDeA. 
Grades, Beef 
1958 Grades 


NS 


Choice 
Steers 
and 
Heifers 


Choice Al A 


Good 
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and 
Heifers 


Good A B 


Medium 

Steers 

and 

Heifers B C 
and cow 

Young 

Cows 


Common 

Steers € 
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Heifers Pp 
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Young D 

Cows 


Good 

and B 

Top Cow 

Medium D 
Cows C 


Special 


Commercial 


Commercial 


Plain 


Butcher 
Cows 


DI 


D2 


Canada U.S. Prime 
Choice U.S. Prime 


Canada U.S. Good 


Good 


Canada 
Standard 
Canada 
Comm. 1 
Class 1,2 
and 3 


U.S. Comm, 


Canada 
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Table 2.1 (Continued) 
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Meat Bd. W.P.1.B. 


Market Grades Grades For 
CiaSSee Ce Ul A Bau. For Price Natl. 
for Grades, Grades, Export, Control, Grades, Natl. Ui sSeDohs 
Live 1929- 1938- 1940- 1943- 1947- Grades, Beef 
Cattle 1947 1948 1948 1947 1958 1958 Grades 
Low 
Medium Cutter 
and D E Cows D3 Canada Cutter 
Common Cow Utility Canner 
Cows 3 
Canner 
and D M Boner Canada Canner 
Cutter Cows M Manufac- 
and turing 
Bulls 
Bulls No Boner Canada Separate 
and Grade M Cows 3 Bul Grade 
Stags and Schedule 
Bulls for Stags 


and Bulls 


Note: With each change in grading regulations new grade descriptions 
were introduced, thus these grades are not strictly comparable. 
The table is only an approximation of grade category changes. 


Source: Canadian Beef Improvement Conference, Winnipeg, 1966. 
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classified as "Special". The previous classification of "Good" was to 
be incorporated with a broader group of carcasses marked "Commercial". 
The grading system was also complete in that it provided categories for 
every type of beef carcass weighing over 375 pounds (Table2.1). 

The grading scheme introduced during the Second World War resulted 
in a marked increase in the use of carcass grading. The high price ceiling 
available for the "Special" carcasses resulted in almost all animals 
eligible for this category being graded. Also, the retail price controls 
and the military purchasing specifications for beef resulted in graded 
beef becoming an accepted term of trade within most of the beef industry. 

Post-War Problems With Grading 

At the end of World War II, there were three beef carcass grading 
systems in effect in Canada. 

1. The "Wartime Prices and Trade Board" specifications. 

2. The "Meat Board" standards and grades. 

3. The grades outlined by the British Columbia Grading Act. 

The situation was unworkable and a "National Advisory Beef Committee" 
was convened in 1945 to forward recommendations to the Federal Government. 
The committee was composed of a membership similar to the "Joint Beef 
Committee" of 1929, with representatives from all sectors of the industry. 

The schedule of beef grading classifications recommended by the 
"National Advisory Beef Committee" were implemented in 1947. The new 
regulations were basically a blend of the classifications used in the 
three previous grading systems (Table 2.1). 

The stated objectives of the 1947 Grading Act were to: "devise a 


system of grades suitable to indicate quality to the consumer and to 
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provide a useful basis of settlement to the producer."! It was also 
felt that to devise a system using the smallest number of grade 
categories in classifying beef carcasses was of importance. 

The post-war grading system experienced moderate acceptance in the first 
years immediately after its introduction. Packing firms continued to 
resist grading but, due to the common use of grading experienced during 
the war, the percentage of cattle graded was significantly higher than 
during the pre-war years. In the first year of the 1947 grading system, 
18 percent of total Canadian slaughter was graded with virtually all these 
cattle falling into the top two grades. 

The development of the retail chain stores during the 1950's had 
a strong influence on the acceptability of grading. The majority of 
these firms would only purchase graded beef. By the mid-1950's, virtually 
all cattle slaughtered in plants where an official grading service was 
available were being graded. From this point to the present, 
graded beef has remained an accepted part of the Canadian beef industry. 

Grade Revisions in the Mid-1950's 

The beef processing and retailing sectors of the industry, rather 
than the producers, initiated the next change in classifying beef 
carcasses. As with other grade changes, all sectors of the beef industry 
were consulted and after lengthy debate the "Beef and Veal Carcass Grading 


Regulations" were passed in 1958. There were three major changes in the 


Veanadian Beef Improvement Conference, 1966, p. 5, 8. 
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Classification of beef carcasses which occurred: 


1. Grade titles were changed from letters to descriptive terms 
("Choice", "Good", etc.). 


2. The "Canada Standard" grade was introduced for the "top 
medium or better conformation, finish and quality steers or 
heifers." 

on Three categories titled "Commercial" were introduced for the 
majority of cattle which were previously classified as the C 
grade (Table 3.1). 

Descriptive grade titles were introduced at the request of the beef 
retailer's as they felt that these terms would provide them with a better 
nomenclature with which to promote the product to the consumers. The 
terms were closely aligned with the U.S. grade titles, which helped standardize 
_ grading between the two countries. The "Standard" grade was introduced 
due to the common belief within the industry that a strong demand 
existed at the retail and consumer level for this specific type of 
carcass. The grade did not meet with general acceptance and soon was 
being traded at a substantial discount. By 1970 only 6.8 percent of the 
total kill was classified as "Canada Standard". 
Developments Leading to the 1972 Grade Changes 

Until the early 1960's, grading of beef carcasses in Canada was 
based on subjective evaluations of the appearance of the animal as it 
hung in the cooler. The industrial term for this type of evaluation was 
"conformation grading". The following description of the “Canada Choice" 


illustrates the subjective terms used to assess "carcass 


‘canada Gazette, August 13, 1958, Part II, Volume 92. 
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quality:" 


Canada Choice beef carcasses are beef carcasses from steers 
and heifers having the following characteristics: 


a) excellent conformation, finish and quality, relatively 
blocky, heavily and uniformly fleshed, the neck short 
and thick, and the shanks fully muscled; 


b) the flesh is firm, velvety, fine grained and of a light 
or cherry red color. 


The relationship between carcass evaluations and quality of 
meat as seen by the consumer was based on beliefs and traditional buying 
habits. Except for a few researchers,no one had actually tested the 
relationship between "conformation grading" and consumer preferences 
for beef. The traditions and beliefs were strongly held and, as 
research began to question the relationship between grading and consumer 
wants, members of the processing and retailing sections of the beef 
industry were reluctant to accept the results. 

By the middle 1960's, groups within the beef industry were 
beginning to express concern over the usefulness of the existing grade 
categories. It was felt by many that grading basically served the 
wholesale - retail trade and was of very little value to either the 
producer or the consumer. 

The predominant issue was over the feeling that a significantly 
large number of overfat cattle were being supplied to the market. The 
issue was summarized as follows: 


1. That too many carcasses in the top, Choice grade carry 
surface fat cover that is unnecessarily high in relation to: 


a) Consumer preference 


b) Requirements for flavor and tenderness in animals of the 
age now customarily marketed. 


‘oanada Gazette, August 13, 1958, Part 11, Volume 92. 


spear 


diets Ve Bia meihoy set? Bote gota tell ie 


18 wailany tes tai Jagtors, reine: seutyt agent st in Ome > 7 
satu. Tar! é! be) na srelsal As. paces *6 aon Oe 
ee ee ee eo el ee ee igorgl -1shied 

ep “Ce lbaup anes ———— 

wn. cha Ghar! wiitevhs aie wrareow O* stpraeY wtf ‘ati 

Tastee 6 4 " mete aycees Cpe | Teta Fs nostra ve! nage See 
on aoe ie ov i 2» <7 Org Hd) (1¢ —— ‘4 
asfuves ot? ¢-cse ce aeons tee 


, 


Ce A ee 


ore Kee Fase gad he OE ibbta 201.98 
7 
ee eT iS-wlF Vo! pyephdteey Fel oe eae ehede @ sn 
me yi Ws FIGS? du: hd ke gi? s 7 ide 3 mig 
soe 


tenuiice ORT TE, 


aad saisie C8 Gslny BIO hTP wal cee eee See OE 


qienabPiaghe.'9 fant gation) otit ean) ce oes tre iraherg a 7 a 


ol Ayan = 6S ebeleait gh in da sieead Ba diahi 1 emus aga 
7 Ls ae eee ee ou engal 


; M00, WO “18a (ATWO) 90a Lap gat ' 
tJ Pai © A, TARE SE ewe | —- 
yy myth eG ao te 
: atl ae eae ae 


= 


>» 


15 


2. That the live basis of selling, used at public stockyards 
puts a premium on fat cover that is unnecessary and 
inefficient, because the buyer buys on prospective yield 
and grade, yield! being based on the dressed carcass. 

3. That the grading system does not look at the fat-lean 
relationship in the cuts (for example as measured by the 
eye of lean, and the rib-fat measurements), which may well 
show that some carcasses are distinctly overfat, or large- 
boned, but will nevertheless grade Choice on the present 
standard. The criticism implies that grading should in 
part be based on examination of the rib cut in carcass. 


2 

It was due to a strong producer concern over these issues that 
the Canadian Beef Improvement Conference was held in September of 1966. 
The conference was sponsored by the Canadian Cattlemen's Association and 
the Canadian Federation of Agriculture, the two strongest groups 
representing cattle producers on a ee level. With representatives 
from all sectors of the beef industry present, the above listed concerns 
with grading were confirmed and PR ndueeny Committee on Beef Grading 
and Quality" was set up to review all aspects of grading. 

The "Industry Committee" first met one year later in November 
of 1967. At this time it appointed a subcommittee to investigate all 
available research evidence on factors influencing beef quality. The 
subcommittee was composed of research people employed by Federal research 
stations across Canada and by various Canadian universities. 


In April of 1968, the subcommittees presented its report to the 


industry representatives. The central theme of the subcommittee's 


Tavield" is an industry term used to describe carcass weight as 
a percentage of live animal weight. 


*canadian Beef Improvement Conference, 1966, p. 5-15. 
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report was subjective versus objective methods of grading. The research 
available at the time clearly indicated that the subjective grade standards 
were inadequate indicators of beef quality. There was also evidence 
which indicated that, due to large variations in fat cover on beef 
carcasses, the subjective evaluation of conformation was also a poor 
estimator of retail yield. Research on the U.S. cutability grades 
indicated that considerably more reliable predictors of retail yield 
were presently being used. 
The report included several conclusive findings from the research 
it found available; but it also proposed two major research projects 
which the subcommittee felt were necessary before changes in the existing 
grading system should be considered. The objectives of these research 
projects were: | 
A, Beef Carcass Lean Yield Research Proposal: Objectives 
1. (a) To establish the relationship of carcass weight and 
external fat with carcass quality as measured by trimmed 
lean content of the part and the whole of the carcass. 


(b) From these relationships to develop objective procedures 
for evaluating lean content of each of the major cuts. 


2. (a) To examine procedures for measuring carcass traits 
related to meat quality. 


(b) To determine relationships between meat "quality" traits 
and lean content. 


3. (a) To examine the possibility of regional differences in 
quality and lean content. 


(b) To define sex differences in quality and lean content. 


(c) To examine relationships between age or carcass and 
quality or lean content. 
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4. To examine the relationships between length of aging period 
and cooler shrink in relation to fat cover and other carcass 
attributes. It is considered that a separate study will be 
required to evaluate the relationship between aging and meat 
quality traits. 


B. Beef Aging Proposals 


1. To determine the relationship between length of aging period 
and tenderness. 


2. To examine the influence of it on tenderness development. | 


The research was proposed to answer specific questions which needed 
clarifying, but also because it was apparent that major revisions in the 
total grading system were required, and substantial Canadian documentation 
would be needed to convince the beef industry that such major changes were 
justified. 

The presentation of the subcommittee's report resulted in a split 
between the producers and the processors in the "Industry Committee." The 
Meat Packers Council® was not convinced that any major research should be 
undertaken and was not interested in considering any major changes in 
the grading system. The beef producers' associations believed that the 
research should be undertaken and were willing to provide funding to carry 


out the projects.° After considerable debate the research projects were 


peport of Subcommittee on Beef Quality Research, report presented 
to Industry Committee on Beef Grading and Quality, Toronto, April 6, 1968. 


eThe Meat Packers Council of Canada is an industry association 
whose members are meat packing firms engaged in slaughtering or processing 
livestock and meat products. It is the major association representing 
approximately 70 percent of this sector of the industry. 


SReport of Committee Meeting Re: Grading Standards, Ottawa, 
January 15. 1969. 
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completed, primarily by the staff at the Lacombe Research Station. The 
results of the studies along with recommendations for a new grading 
system were presented to members of the "Industry Committee" in a report 
prepared by Dr. H.T. Freeden in February, 1970 (Appendix 1). The 

report included comparisons between its recommendations and the grade 


standards which were still in effect from 1958: 


Comparison with present grade standards 


1. The main distinction is the introduction of specific quantity 
criteria based on objective measurements. This provision 
of quantity sub-groups has permitted reduction of the number 
of grade names (e.g., the primary distinction between Choice, 
Good, Standard and Commercial 3 carcasses is degree of fat 
cover). 


2. Subjective appraisal of conformation has been replaced with 
the objective criterion of rib eye area. 


3. Quality criteria remain as at present--specifically the 
definition of age. Present grade specifications do refer to 
‘flesh firm, velvety, fine grained, light or cherry red color' 
as a requirement for choice carcasses but procedures for 
appraising these items are not prescribed. Pending the 
development of criteria descriptive of actual quality (and 
techniques for objective measurement thereof), it seems prudent 
to avoid encumbering official grading standards with details 
of doubtful validity . 


4. Carcasses encompassed by Class 1 as herein described would 
include those now graded Choice, Good, Standard and Cl. 
These grades comprised approximately 68.6% of all carcasses 
graded in Canada in 1968 (35.9% Choice, 20.9% Good, 8.6% 
Standard and 3.2% CL.) Note that in the first 43 weeks of 
1969, 62% of all carcasses were Choice and Good. 

The proposed system called for a completely new type of beef 
grading based on objective selection criteria. It also called for all 
carcasses graded to be cut into quarters (ribbed) before grading in order 
to obtain the objective measurements. In the report, the research in 


support of the proposal was summarized (Appendix 2). 


From the time the report and its proposals were presented to the 
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"Industry Committee" in February, 1970 until the grading system was 
changed in September of 1972, heated negotiations between the processor 
and the producer associations took place. | The tone of this debate is 
described in the following Member Bulletin of the Meat Packers Council 
dated March 17, 1970 and entitled "Snow in Winnipeg": 


In retrospect, the meeting of the Industry Committee 
on Beef Grading and Quality held at the International 
Inn in Winnipeg on March 12th can perhaps best be 
described as a skillfully-engineered "snow job". 

As the meeting progressed it was clearly apparent 
that the cattlemen, with Dr. Gordon Burton, rancher 
from Claresholm, as their chief spokesman, had in 

an advance meeting decided to pump for the grading 
Proposals developed by Dr. Howard Fredeen and rubber 
stamped by most other animal scientists. While the 
M.P.C. position paper was given a polite hearing in 
the open meeting, that was about as far as it went. 
The cattlemen seemed to feel it was too conservative, 
and they were in a mood for a more radical change. 

As Jonathan Fox, polled Hereford breeder from 
Lloydminster, put it: 'The M.P.C. proposal would be 
like docking a pup's tail an inch at a time--we want 
to dock it all at one stroke, and be done with it.' 


After considerable debate in which all sectors of the 
industry participated in varying degree; it was agreed 
that the C.C.A.-C.F.A. Ways and Means Committee should 
sponsor further negotiations with packers and other 
groups, in an effort to arrive at one mutually agreed 
proposal for revision. A motion proposed the objective 
be (and a hard one to meet) to try to resolve the 
problem by June Ist, 1970. 


What the Cattlemen Want 


"The "Fredeen Formula" which up to this point is one 
the cattlemen say they support, leans far more 
heavily on "quantity" factors than "quality". In 
fact, relative youthfulness or maturity is the only 
"quality" measure retained. Coupled with this, all 


‘The negotiations actively involved the meat processors and the 
cattle producers. The retailers were not directly involved although 
they were represented at the key meetings. 
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carcasses would have to be fully ribbed, the 
fat measurement taken at three rib-eye locations, 
and the area of the rib-eye measured. 


Probably the most drastic change, though, would 
be the scrapping of the Choice - Good (Red-Blue) 
top quality concepts with instead a red grade 
marking going on all relatively youthful cattle 
which now might go in Choice, Good, Standard or 
Commercial grades--virtually everything from a 
Jersey heifer to a top Angus or Hereford steer. 
It is also proposed to grade young bull carcasses 
On a par with steers or heifers. 


Is the Course Set Toward 100% Rail Grading? 


If, after negotiations, the above formula were 

to be adopted and the grade standards revised 
accordingly, the question is: Would this mean the 
end of optional live-dressed selling or would 
packers be forced to adopt rail settlement for 
their own protection? Could cattle buyers predict 
fat thickness and rib-eye area with acceptable 
precision on the hoof? 


These are questions Council members should seriously 
consider for they are liable to be crucial. The 
cattlemen say they want optional live or rail 

grade selling to continue, claiming live buyers 
Could "adjust" to the new grades. At the same 

time and not very consistently, they contend graders 
cannot evaluate muscling by studying the 
conformation of the dressed carcass. 


Conceivably a buyer with some practice might learn 
to "average" his live buy reasonably well to 
conform to the proposed 8 fat categories and 8 
rib-eye area classes. But even if this could be 
done, it would negate what the cattlemen claim they 
want--i.e., a closer approximation of price to 
intrinsic value and a reflection of consumer 
preference back through the chain. 


The only accurate way to relate the wholesale 

value of individual carcasses back to individual 
cattle sold by each producer is by 100% rail grading 
and identification, at the same time this would 
permit demerits for grub damage, old bruises, etc. 
as well as permit a solution to the"taggy"cattle 
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problem. 
A Time to Stand 


The Council will have to approach the forthcoming 
renegotiations very carefully. It would be 
foolish to adopt a too rigid stand, e.g., to 
contend that some type of ribbing could not under 
any circumstances be considered. But it would 
also be just as unwise to be too ready to agree 
to unsound proposals, such as the scrapping of 
almost all accepted "quality" concepts and the 
Cheapening of the Red Brand to a meaningless 
"catch-all" category including poorly-muscled 

and unfinished plain cattle. 


Whatever changes in the beef grades are made they 
will have to be acceptable to the whole industry, 
and especially to the feeder, packer and retailer. 
They will also have to be practical and not 
restrict trading or unreasonably complicate 
settlement. And above all, they must not down- 
grade the beef quality image. 


It may be a little tough to satisfy all these 
requirements, but it is not an impossible 
prescription. After all, there are definitely 
improvements which could be made in the present 
beef trade, and some changes are overdue. 


Many issues and personalities played a part in the negotiations 


which took place over the next year. The producer associations stood 


firm on their stand for a grading system based only on objective 


criteria and the processors pressed to retain some of the subjective 


standards, particularly for what they called the "beef quality image”. 


parties 
had won 
similar 


quality 


the rib- 


By the summer of 1971, concessions had been accepted by both 
in what seemed to be a reasonable compromise. The CCA and CFA 
considerations for some type of objective quantity standard 

to the USDA cutability standards and the MPC had retained 
standards which were to be made from subjective evaluations of 


lean texture (longissimus dorsi muscle), marbling, and color and 
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texture of fat. These agreements were at the policy level only and 
it was felt by all negotiators that there were some physical carcass 
handling problems which would need answering before the committee would 
be prepared to submit specific grade changes. 

One more major piece of research was completed before the new 
grades were established and the results of the study were presented to 
the negotiators in July, 1971. It was a study to examine some of the 
practical and commercial problems which would be involved with introducing 
a grading system of the type being considered. The objectives of the 
study were: | 


1. To compare the accuracy of three different methods of 
measuring fat thickness. 


2. To compare the accuracy of two different methods of 
measuring rib eye area. 


3. To compare knife cut ribbing vs full ribbing. 


4. To study the effect of ribbing the day after slaughter vs 
two days after slaughter on meat quality. 


5. To study the effect of ribbing the day after slaughter vs 
seven days after slaughter on meat quality. 


6. To study the effect of cooler space capacity and handling 
efficiency on partially ribbed carcasses. 


7. To study the problems associated with railroad shipping of 
partially ribbed carcasses. 


The results of the study answered several key questions in terms 
of the practicality of using objective criteria for the grading of beef 


carcasses (Appendix 3). For the negotiators it clearedmany issues 


‘Wer, Locking and Usborne, _A Study of Some Methods of Evaluating 


and Handling Beef Carcasses For the Purposes of Grading, Paper presented 
to the Industry Committee on Beef Grading, Toronto, July, 1971. 
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from the table and allowed for an agreement to be reached. 

This final report cleared the way for a joint brief prepared by 
the Meat Packer's Council, the Canadian Cattlemen's Association, and 
the Canadian Federation of Agriculture. The brief was entitled Proposal 
for a New Beef Carcass Grading Schedule and was submitted to the 
“appropriate authorities of the Canada Department of ASriculture” in 
October, 1971. The beef carcass grading system recommended in the 
proposal was basically similar to the one which was enacted ten months 
later with the passing of the Beef Carcass Grading Regulations. The 
act contained a few minor changes from the "Joint Proposal" which 
government authorities explained as practical necessities for the 


Operating of an efficient and useful grading service. 
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CHAPTER III 


THE 1972 BEEF GRADING ACT 


Effective September 5, 1972 a new beef carcass grading system 
was introduced in Canada. The act was the first in Canada to provide a 
specific definition of a beef carcass and it allowed for grading of 
untrimmed carcasses only. Selection for the grade standards was made on 
two setstoftrcriteria: 

1. Quantity as measured by: 


a) external fat cover on the longissimus dorsi muscle between 
ine tith and 12thanibs: 


b) carcass weight class. | 
2. Quality as judged by: 


a) age, as set out by various maturity classes and measured 
by bone ossification, 


b) ae and marbling of the longissimus dorsi muscle (rib 
eye), 


c) fat color and general distribution of fat. 
The regulations required that all carcasses were to be knife ribbed 
before grading. The new system, as with the previous beef grading service, 
was to be provided on an optional basis, free of charge, by Agriculture 


Canada.* 


Ve our weight classes in the top two grades--estimated to take in 
80% of all carcasses graded. Chapter IV outlines these in detail. 


2Previous to 1971, "The Canada Department of Agriculture". 
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TABEERS a 


A COMPARISON BETWEEN THE 1972 AND THE 1958 BEEF GRADING ACTS 


MATURITY: 


QUALITY: 
MEAT YIELD: 


Physiological age, not calendar age - as determined by the 
degree of ossification (hardening of cartilage). 


Color, texture, and firmness of the fat and lean. 


As determined by the fat covering. Research has shown that 
there is a relationship between the amount of fat covering 
and the meat yield. Carcasses will be knife-ribbed between 
the 11th and 12th ribs to measure fat covering. 


it 


NEW GRADE 


CANADA A - 
(youthful ; 
good to 

excellent 


quality) 


2. CANADA B - 
(youthful 


medium 
quality) 


STANDARDS OLD GRADES 
a. Maturity Class 1 Canada Choice 
b. Lean - firm Canada Good 
- fine texture Canada Standard 
- bright red color Canada Commercia 
- slight marbling (minimum) Class 3 
c. Eat *-Stirm 
- white or slightly tinged 
d. Muscling - free from marked deficiency 
e. Further described by Fat Levels 1,2, 
3, and 4 for Canada A as follows: 
Warm 
Carcass 
Wie bse) Bae. ex ef A, 
300 - 499 ERTS iC) Ae Ch = Re 
500 - 699 22,40 Sale Gel oi-.o) .olt 
700 + 3-5, 5 l=. Te 1 
a. Maturity Class 1] Canada Choice 
b. Lean - moderately firm Canada Good 
- somewhat coarse texture Canada Standard 
- bright to medium dark red Canada Commercia 
- no marbling (minimum) Glassy] 
CG. bat = firm on SLLgneLy sone Canada Commercia 
- white to pale yellow Class 3 


d. Muscling - free from marked deficiency 
e. Further described by Fat Level 1, 2, 
3 and 4 for Canada B as follows: 


Warm 

Carcass 

We (ibe) 1s ies an 4, 
300 - 499 .1-.3 sed hee) Slat) Alans 
500 - 699 1-.4 -41-.6 .b1-.8 .8l+ 
700 + fxcinsee: cD leel J1-.9 .91+ 
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Table 3.1 (continued) 


NEW GRADE STANDARDS OLD GRADE 
CANADA C - a. Maturity Classes 1 and 11 Canada Commercial 
CLASS 1 b. Lean - moderately firm Cyassa! 
(youthful and - bright to medium dark red Canada Commercial - 
Intermediate oc. Fat - firm or slightly soft Glass 2 
age; medium - white to pale yellow 
to good - light covering 
quality) - no excess proportion 
d. Muscling - low medium to excellent 


e. To include carcasses with less than 
Fat Level 1, Canada B with Canada B 
quality and carcasses less than 
300 lbs. 
CANADA C - a. Maturity Classes | and 11 Canada Commercial - 
CLASS 2 b. Lean - soft Class | 
(youthful and - coarse and sinewy texture Canada Commercial 
intermediate - bright to extremely dark red Class 2 
age; poor CommeotecentatciietOnSOU Canada Utility 
quality) - white to lemon yellow Classe) 
- slight covering 
- no excess proportion 
d. Muscling - excellent to deficient 
e. To include carcasses with less than 
Fat Level 1, Canada B and less than 
Canada B quality; also carcasses 
less than 300 Ibs. 
CANADA D - a. Maturity Class 111 Canada Utility - 
CLASS 1 b. Fat = firm Classi2 
- white to pale yellow 
(mature - well over rib and loin 
select cows) - moderately over hips and chucks 
- no excess proportion 
c. Muscling - good to excellent with no 
marked deficiency 
CANADA D - a. Maturity Class 111 Canada Utility - 
CLASS b. Fat - firm to slightly soft Ciassec 
- white to lemon yellow Canada Utility - 
(mature good - cover most of surface Class 3 
to medium cows - no excess proportion 
and steers) c. Muscling - medium muscling which may 


have some deficiency 
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Table 3.1 (continued) 


NEW GRADE STANDARDS OLD GRADE 

7. CANADA D - a. Maturity Class 171 Canada Utility - 
CEASS.3 b. Fat - soft Class 3 
(mature fair - white to deep lemon yellow 
to plain cows - light to slight covering 
and steers) - no excess proportion 


c. Muscling - fair muscling which may 
have marked deficiency 


8. CANADA D - a. Maturity Class 1113 but to include Canada Utility - 
CLASS 4 carcasses extremely deficient in Class ] 
(mature manu- muscling from maturity Classes 1] and 11 Canada Manufacturin 
facturing cows b. Fat - little or none to an excess 
and steers) proportion 


- to include those with excess 
proportion from Maturity Class 11 
c. Muscling - poor 


9. CANADA E - a. Maturity Class 111 but may include Canada Bull 
(mature stags more youthful animals if: 
and bulls) b. Lean - coarse and sticky 
- dark 
Note: 
All beef carcasses which are graded must be branded as follows: 
Canada A-1, A-2, A-3 and A-4 - Red Ink 
Canada B - Blue Ink 
Canada C - Brown Ink 
Canada D and E - Black Ink 
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The 1972 Beef Grading Act completely revised the beef carcass 
classification system in Canada. The new selection criteria for both 
quantity and quality estimates mean that no previous grade category is 
distinguishable within the new classifications. What was previously 
"Canada Choice" could presently be classified as either grade A or grade 
B. It would then fall within one of the four fat level classifications 
used to estimate retail yield (Table 3,1). The beef industry will 


require several years to assess and adjust to such a major set of 


revisions. 
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CHAPTER IV 


ASSESSMENTS OF THE QUANTITY STANDARDS 
IN THE NEW BEEF GRADING SYSTEM 


Introduction 


The federal beef grading schedule which came into effect 
September 5th, 1972, introduced the concept of cutability or quantity 
of saleable beef. Carcasses are first graded by maturity and quality 
into nine quality grades as outlined in Chapter III. Maturity refers 
to the age of the animal and is assessed by the degree of ossification 
or hardening of cartilage in the carcass. Other quality factors used 
in grading include color and texture of lean, marbling, fat color, 
firmness and extent of fat covering and muscling. Grades A and B are 
the top quality grades for youthful carcasses. 

After the quality grades are established, carcasses within 
the A and B grades are subdivided according to expected cutability. 
Categories from 1 to 4 based on the minimum depth of fat over the rib 
eye are shown in Table 4:1. All carcasses within the A grade are 
considered to be top in quality; Al carcasses should yield the 
highest percentage of saleable meat, and the A4 the least, A4 
requiring more fat trimming before presentation to the consumer. 

The cutability grades are based on objective measurements. 
The minimim thickness of external fat cover over the longissimus 
dorsi muscle (rib eye muscle) between the 11th and 12th ribs, and 


warm carcass weight are the measurements used. (Table 4.1) 
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Table 4.1 
"A'' GRADE CUTABILITY GROUPS 


Warm Carcass 


Weight (lbs.) Canada Al Canada A2 Canada A3 Canada A4 
300-499 B20 Om sy eo leetOm. OU Seat Joey A748) over ./0 
500-699 .20 to .40 -41 to .60 FOUMCOG. OU over .80 
700 & over SOU BLOM OG ry LOM -/1,to .90° over, .90 


As indicated in Chapter II, the recommendations of the research 
committee (Appendix 1) were modified through industry negotiations into 
the classifications presented here. The original proposal recommended 
that cutability indexes be used rather than four cutability classes. 

It also recommended that the rib eye area and three measurements of the 
external fat thickness be used to predict cutability. The changes in 

the cutability standards were a result of compromise. The rib eye area 
measurement could not be obtained as the packing industry would not 

agree to full ribbing of carcasses before grading. The three fat measure- 
ments were replaced by the one minimum measurement when a subsequent 
research study indicated it to be almost as reliable a predictor. | 

The objectives of the study reported in this section were to 
assess the accuracy and implications of the cutability classifications 
introduced by the new grading system. 

Materials and Methods 
One hundred and seventy-four sides of beef were processed in 


retail stores in Edmonton and Calgary. Cooperating stores were 


Mer, Locking and Usborne, A study of Some Methods of Evaluating 


and Handling Beef Carcasses for the Purposes of Grading, July, 197]. 
A report submitted to the Committee on Beef Grading. 
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Canada Safeway Ltd., Woodward Stores Ltd., Co-op and I1.G.A. in Edmonton, 
and Canada Safeway Ltd., and Co-op in Calgary. In total, fifty-four 
individual retail outlets were used in the sample. 

The half carcasses used in the study were all from steers and 
were all within the A grade. They were randomly selected from various 
packing plants within the local trade areas from carcasses weighing 
between 500 and 700 Ibs. The Al, A2, A3, and A4 classifications 
were sampled as well as an unofficial grade titled AIX which was 
used to describe what the trade referred to as “Dairy-Type" carcasses. 

The retail meat cutters were instructed to prepare each side 
as they would to sell it on their meat counters. Some standardization 
of the cutting procedures was necessary to make the results from dif- 
ferent outlets reasonably comparable (Appendix 4). For each side 
tested, weights were recorded for: cold half carcass; wholesale primal 
cuts; retail saleable cuts from each primal (including ground beef 
and stewing beef); and discarded fat and bone. The Production and 
Marketing Branch of Agriculture Canada provided hot carcass weights; 
the sex of each animal tested; measurements of rib eye area; top, 
middle and lower fat measurements between the 11th and 12th ribs; 
marbling and color of lean as well as grade. 

Results and Discussion 
Cutability in Sample Tested 

Of the 174 half-carcasses tested, 163 were acceptable for use 
in the study. Eleven sides were withdrawn from the sample due to 
errors in data collection such as: incorrect sex classification, large 


cutting losses, or incorrect weight measurements. By grade classification 
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the sides tested were distributed as outlined in Table 4.2 
Table 4.2 
RETAIL CUTABILITY SAMPLE - JULY 1973 
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Grade Number Used in Test 
A-1 43 
A-1X 29 
A-2 45 
A-3 a) 
A-4 8 


In the study there were three main products measured from each 
Side: 


1. Trimmed retail cuts, which included trimmed stewina 
meat and ground beef. 


2. Fat waste. 

3. Bone waste. 
Each of the products was calculated as a percentage of the original 
cold side weight. Means and standard deviations for percentages of 
each product are presented in Tables 4.3, 4.4, and 4.5 . The standard 
deviation indicates the variation plus or minus the mean within which 
two-thirds of the samples from the particular grade are expected to 
fall. Most (95%) carcasses tested in a grade category should give 
results within plus or minus two standard deviations of the mean. The 


difference between means were tested using the Duncan test at the 95 


percent level of significance, and the results are noted by superscripts. 
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TABLE 4,3 
RETAIL CUTABILITY AS PERCENTAGE OF COLD HALF-CARCASS WEIGHT 


Grade Mean Standard Deviation 
Al ieee Oe 2.24 

AX uses 3.28 

A2 76.04 2.32 

A3 I3 43° 2.90 

Ad 70.60° 3.75 


rn ar 


Note: Standard Error of Means: 0.5055 
TABLE? 44" 


TOTAL FAT TRIM AS PERCENTAGE OF COLD HALF-CARCASS WEIGHT 


Grade Mean Standard Deviation 
Al 10.98° 2.54 
AIX 11.849 3.15 
A2 ioaae 2.22 
A3 16.28° 2.66 
d 


A4 v2 4.02 
Note: Standard Error of Means: 0.5128 
TABLE 4.5 
TOTAL BONE TRIM AS PERCENTAGE OF COLD HALF-CARCASS WEIGHT 


oo oS OO oe OSS oe 


Grade Mean Standard Deviation 
Al 10.82° 0.983 

AIX eae 1.089 

A2 ye) ae 0.956 

A3 10.29° 0.878 

Ad 9.68¢ 0.821 


Note: Standard Error of Means: 0.17733 


a,b,c Means with different superscripts differ significantly at P<0.05. 
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From Al to A4 mean cutability decreased by 7.6 percent 
(Table 4.3). Differences in cutability between each of the regular 
grades (Al, A2, A3, and A4) were statistically significant. The AIX 
grade had cutability not significantly different from A2, but signifi- 
cantly less than Al. The large standard deviations associated with 
each mean indicate that the cutability grade is not reliable for 
estimating cutability of individual carcasses. For individual carcasses 
a range in cutability of 8 to 10 percent was obtained within each grade 
category - much too wide for general application. However, one could 
expect the average of results from twenty to thirty carcasses within 
a category to fall within about 1] percent above or below the mean for 
that category. 
| Fat trim accounted for the major differences in cutability 
between arades (Table 4.4) however, the difference in fat trim between 
Al and AIX carcasses was not statistically significant. Fat trim 
percent showed similar variability within grades as did cutability, 
the variation in the A4 grade being extremely wide. 

Bone trim percent decreased from Al to A4, an opposite trend 
to that for fat trim (Table 4.5). AlX carcasses had significantly 
more bone trim than Al carcasses, and A2 and A3 carcasses did not 
differ in this measurement. Bone trim showed less variability than 
fat trim or cutability - the mean of a sample of 20 to 30 carcasses 
should fall within plus or minus 0.3 percent of the mean for the 
category. 

There are certain implications to the meat trade arising from 
the results of this study. There are differences in the avarage 


cutability percentages among the regular grades (Al, A2, A3, and A4) 
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These differences are most closely related to the amount of fat trim 
removed in cutting to retail specifications. Bone trim is slightly 
higher from the less fat Al carcasses and slightly lower from the 
fatter A4 carcasses. Thus a retailer could establish average cutability 
percentages which he would expect from carcasses in each grade category 
and adjust his buying differentials accordingly. If his volume in each 
grade category was high, he should come out reasonably well on average. 
However, one problem for the retailer arises because of the 
extreme variability which occurs within each grade category. The over- 
lap in cutability percent among all grades is very high. This variation 
is so great as to make the grade categories quite unreliable when 
selecting individual carcasses. It is not apparent why such a large 
variation should occur within a cutability grade, however, variations 
in consistency of trimming to meet retail specifications could be a 
contributing factor. Since the study used a large number of meat 
cutters from a large number of retail stores, cutting variation would 
be expected to be large. The amount of variation from this source 
could only be determined by subjecting the trimmed retail cuts to 
further processing to determine how much fat and bone remains. Consistency 
of retail cutting becomes more difficult as fat level goes up, since 
removal of internal or seam fat is not only difficult, but its removal 
also tends in some cases, to destroy the integrity of the cut. 
Trimming of extremely fat carcasses also increases the labor cost 
considerably. It was observed that the amount of fat in the ground beef 


portion was proportional to the general fat level of the carcasses from 


which it came. Retailers would thus have to imix ground beef from leaner 


carcasses with that from fatter carcasses to offset excessive fat. 
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Assessment of "Dairy-Type" Carcasses 


This study was also designed to examine whether or not apparent 
trade discrimination against the "dairy-type" steer (AIX in this study) 
was justifiable. The cutability percent from AlX steers was 1.6 
percentage units less than for Al steers and 0.6 percentage units 
more than A2 steers; the latter difference was not statistically 
Significant. It seems clear that on average the cutability of the type 
of steer represented in this study by AlX is slightly inferior to that 
of a regular Al carcass. The cause of this difference seems to be 
mostly related to the 0.7 percentage units more bone trim and (statis- 
tically significant) and possibly to 0.8 percentage units less fat trim 
(not statistically significant). Dairy-type steers have been reported 
to have a higher percentage of bone and a lower muscle to bone ratio 
than beef steers. | Thus..1t is not surprising that dai ry-type steers 
would have a greater percentage of bone trim. Since the cutability 
grades are established on the basis of backfat thickness, it might be 
expected that Al and AlX carcasses should have a similar amount of fat. 
Since the differences in fat trim between these categories were not 
statistically significant, it may be a little risky at this point to 
make too much of the observed difference. However, there is some 
evidence that dairy-type animals have a higher proportion of intermus- 
cular fat compared to subcutaneous fat than beef animals.° Tacs 


the case, we might expect more fat trim from dairy-type steers than from 


Berg, R.T.,. 48th Annual Feeders' Day Report, Department of 
Animal Science, University of Alberta, 1969, pp. 21-24 


: Berg, R.T., and Butterfield, R.M., Unpublished data, Department 
of Animal Science, University of Alberta 
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beef-type steers, when both groups have the same level of external 
(subcutaneous) fat. 

Although the AlX category in the present study was inferior in 
cutability to the regular Al category, it should be noted that it was 
equal or superior in cutability to the A2 category. Since A2 is 
considered by many in the trade to be nearer to the desired ideal carcass, 
the value of both the AlX and the Al should be considered in relation | 
to the value of the A2. 

Possibility of Improving Cutability Prediction 

As has been mentioned, cutability grading is now based on a 
measurement of backfat depth at the minimum point over the rib-eye. 
The present study attempted to assess the reliability of this measure 
for predicting cutability and possibility of using alternative or 
additional measurements for increasing the accuracy of prediction. 

In Table 4.6 simple correlation coefficients of a group of measurements 
with cutability percent are presented. Carcasses from steers class- 
ified as AlX were excluded from this part of the study. ré is the 
coefficient of determination and measures the percentage of the var- 
iability in cutability which an be accounted for by variation in the 
particular correlated variable. The standard error (S.E.) measures 

the residual variation in cutability unaccounted for by the correlated 
variable. 

Fat (total), the sum of three regular measurements over the 
rib-eye provides the best correlation with cutability. It is 
closely followed by Fat (minimum) which is the measure used in 


assigning cutability grades. In this study, of the fat measurements 
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4.6 


SIMPLE CORRELATION COEFFICIENTS OF SEVERAL MEASUREMENTS 


] 


WITH CUTABILITY PERCENT IN A GRADE STEERS | 
orrelation 
Coefficient 


Factor 


Grade 


Hot Carcass Wt. 


Marbling score 
Rib eye area 
Fat (top) 


Fat (middle) 


Fat (min.) 


( 
( 

Fat (bottom) 
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Fat ( 


total) 
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made, the top measurement was the least reliable indicator of cutability. 
Rib-eye area by itself accounts for only 11.9 percent of the var- 

jation in cutability, and hot carcass weight, a measure used in the 
U.S.D.A., accounts for only 4.1 percent. The Yield Grading System 


accounts for only 4 percent of the variation in cutabi lity. 


Combinations of measurements can be used in attempting to increase 
the accuracy of estimating cutability. Multiple regression of equations 
for predicting cutability using various combinations of simple measure- 
ments are presented in Table 4.7. The combinations used allow inter- 
pretation of the usefulness of adding other measurements to either 
fat-total or fat-minimum measures. rand S.E. have the same inter- 
pretations as in the previous table and are used to evaluate the 
improvement in prediction as new variables are added. Neither hot 
carcass weight nor rib eye area improve the predictions using fat 
thickness alone (equations 3, 4 and 5 vs. 1 and 2). Using both rib eye 
area and hot carcass weight with the fat measures did not result in 
improvement over using just the fat measurements for prediction ( 
equations 6 and 7). 

The study confirms that, of the measures used, the three 
measurements of backfat give the best prediction of cutability. Use 
of a minimum fat measurement as in the grading schedule is not signifi- 
cantly less accurate than using the total of three. Rib-eye area and 


hot carcass weight added little to the accuracy of predicting cutability. 
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2. y = 81.18 - 10.60 F (min) 48.0 
3. y = 90.00 - 4.30 F (tot) - 0.009 HCW 54.6 
4. y = 83.44 - 4,29 F (tot) + 0.090 REA 53.4 
Vee eeeee aclu O09 F (iin), - 0.010 HCW 49.6 
6. y = 88.31 - 3.89 F (tot) - 0.015 HCW Seay 
+0738" REA 
7. y = 85.57 - 9.19 F (min) - 0.016 HCW Sle Uay 
+ 0.44 REA 
y= ane yield 
; = fat total (sum of top, middle and bottom fat) 
F sd = fat minimum 
HCW = hot carcass weight 
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MULTIPLE REGRESSION EQUATIONS FOR PREDICTING PERCENT CUTABILITY 
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Wholesale and Retail Prices and the Cutability Grades 


A further objective of the study was to analyze how wholesale 
pricing responded to the establishment of cutablilty grades. Wholesale 
prices from each grade were obtained for two markets (Toronto and Calgary) 
from Agriculture Canada's Weekly Livestock and Meat Trade Report for 
the period from January to July, 1973(Table 4.8). The wholesale prices 
for AlX were obtained by subtracting 2.5 cents from the Al price, because 
a cross-section of industry representatives indicated this category 
averaged between two and three cents below the Al for the period under 
study. 

Toronto retail prices were based on surveys conducted by the 
Canadian Cattlemen's Association, and Calgary retail prices were based 
on surveys by the Alberta Cattle Commission. The same retail price 
schedule was applied to retail cuts from all cutability categories, the 
assumption being the retail preparation would make cuts from various 
catagories comparable. 

Total retail value for each side of beef was calculated by 
summing twice the weight of each retail cut, times the appropriate 
price (fat and bone trim priced at 1¢ per pound). Average retail value 
was calculated for each grade category each week. Wholesale value was 
calculated by multiplying twice the half carcass weight times the 
appropriate wholesale price from Table 4.8 . 

Gross retail margin was calculated as wholesale value minus 
retail value, and provided no provision for retailer's cost of preparation. 
Gross retail margins for the period under study are shown as cents per Ib. 


of carcass weight for the Toronto market in Figure 4.1, and for the Calgary 


market in Figure 4.2. 
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A4 


AIX 


AVERAGE WHOLESA!.E AND RETAIL PRICES AND RETAIL MARGINS FOR 
TORONTO AND CALGARY MARKETS (JANUARY TO JULY, 1973) 
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Wholesale 
Wholesale Difference 
Price From Al 
C/O: ¢/1b. 

75.85 

lSknsShs) -2.50 
75.84 -0.0] 
74,33 ey 
qocl, -2.68 
72.86 

70.36 -2.50 
Tees -0.31 
70.61 -2.26 
68.34 -4,52 
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TORONTO 
Retail 
Retail Difference Retail Difference 
Value From Al Margin From Al 
¢/1b. ¢/1b. C7 oR ¢/1b. 
98.94 23.09 
95.27 -2.6/7 22597. -0.17 
96.11 -2.83 COE -2.82 
92.8] -6.13 18.48 -4.6] 
89.65 ~9.29 16.48 -6.61 
2 

CALGARY 
96.07 te hal | 
93.2] -2.86 Pees -0.36 
93.32 =2,/5 ZUSs7 -~2.44 
89.66 -6.4] 19.05 -4,16 
86.05 -10.02 iwi a th -5.50 
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The mean differences between grades for retail margin were tested 
for significance using Duncan's test for comparison between ordered 
means. At the 95 percent level of significance, Al and AlX are not 
different statistically from one another for every week tested in both 
cities. Of the twenty-five weeks tested in Toronto, A2‘'s and A3's were 
significantly different for sixteen weeks. Of the sixteen weeks tested 
in Calgary, A2's and A3's were significantly different four times, and 
A3's and A4's were significantly different for three of the weeks. All 
other combinations of grades were significantly different at the 5.0 
percent level of significance. 

In Table 4.9 wholesale and retail prices are averaged by weeks, 
for those weeks where both sets of prices were available. Average 
differences from the Al price for the other grade categories are noted. 
Wholesale beef prices did not reflect differences in retail value 
among the new cutability grades as indicated by the fact that wholesale 
price differences between grades were much narrower than. retail value 
differences. For example, A2 carcasses yielded 2.83 and 2.75 cents 
per pound less than Al at retail but were essentially priced equally at 
wholesale. The differences from Al in wholesale price per pound were 
prices actually quoted, while the differences from Al in retail price 
reflect the differences necessary for the retailer to have equal margins 
for each grade category. Wholesale price differentials between grades 
would have to be much wider than those found for the period under study 
in order for the retailer to achieve equal margins on all grades. On 
the Toronto market, A4's were worth 9.29 cents per pound less than Al's, 


although the average difference in wholesale price over the period was 
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2.68 cents per pound. For Calgary the comparable figures were 10.02 
and 4.52 cents per pound respectively. Differences among grade 
categories in retail value were fairly consistent for the two market 
areas. 

Based on the results of this study and on prices in effect from 
January to July of 1973, a retailer could expect approximately 2.5 cents 
per pound less margin on an A2 than on an Al; for A3 the difference 
would be approximately 4 cents and for A4 approximately 6 cents per 
pound. AlX was the only category priced at wholesale to return equal 
margin at retail when compared to Al. 

The study indicated that approximately one year after the 
establishment of the new grades the beef wholesaling-retailing sectors 
of the industry had not established wholesale carcass prices reflecting 
retail cutability or retail carcass value. However, one should make a 
cautionary statement that this conclusion is based on very specific, 
standardized retail cutting procedures. Any modification of cutting 
and trimming procedures could lead to different results. It also does 
not consider the possibility that retailers may price cuts from various 
grade categories differently. 

Summary and Conclusions 
The study was designed toalion itself with the situation faced 
by the average meat retailer. He very seldom is allowed the privilege of 
buying all his carcasses within one cutability group, and in terms of 
expected retail yield (retail value) is concerned with the accuracy 
of the new grades. He has several meat cutters, and most often several 
store locations, which have the goal of maximizing their return from 


each beef carcass purchased. The key to the value of the cutability 
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Standards introduced in the new grades is with their value to the retailers. 
This study was designed to assess the accuracy and implications of the 
cutability classifications introduced by the new beef grading system 

on September 5th, 1972. 

One hundred and sixty three carcasses from regular A grades 
(Al, A2,A3, A4) and from an unofficial grade AlX (used by the trade 
to designate dairy-type) were cut to standardized, retail specifications 
and valued according to retail prices obtained by surveys. 

Retail cutability (which included standard bone-in retail cuts, 
plus ground beef and stewing beef) was determined for each grade category. 
From Al to A4, average cutability decreased by 7.6 percentage units. 
Differences in average cutability between each of the regular A grades 
were statistically significant. The AlX grade had a cutability similar 
to that for the A2 and significantly less than the Al. Large variation 
existed within grade categories ranging from 8 to 10 percentage units, 
indicating that cutability grade was not reliable for estimating cut- 
ability of individual carcasses. However, averages for groups of carcasses 
within a category would show less variation. 

Fat trim accounted for the major differences in cutabi lity 
between grades; bone trim generally decreased as fat trim increased. 
Differences in cutability between Al and AlX reflected more bone 
(0.7 percentage units) and more fat (0.8 percentage units) in the latter 
category. 

The reliability of certain carcass measurements for estimating 
cutability was examined The sum of three fat measurements at the point 


of ribbing was the most reliable predictor of retail cutability. 
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However, the minimum fat measure used in grading was not appreciably 
lower in predictive value. Inclusion of hot carcass weight and rib-eye 
area with the fat measurements did not improve the accuracy of estimating 
cutabi lity. 

A comparison of wholesale and retail prices in two market areas 
(Toronto and Calgary) indicated that wholesale prices did not reflect 
retail value differences among the grade categories based on the cutting 
and pricing procedures of the large retail outlets. Retail value 
differences below Al were 2 to 3 cents per pound for A2, 6 to 7 cents 
for A3, and 9 to 10 cents per pound for A4. Wholesale prices were 
similar for Al and A2; A3's were discounted 1.52 cents per pound in 
Toronto and 2.25 cents in Calgary; A4's were discounted 2.68 and 4.52 
cents per pound in the two markets respectively over the period under 
study. AIX was priced reasonably accurately when compared to Al at a 
discount of 2 to 3 cents per pound wholesale. 

The study indicated that approximately one year after the 
establishment of the new grades, the beef wholesaling-retai ling sectors 
of the industry had not established wholesale carcass prices reflecting 
differences in retail cutability among the A grade categories. The 
differentials in effect during the study would indicate progressively 
lower margins for retailers from the A2, A3 and A4 grades compared to those 
from the Al. 

If the fatter grade categories were discouned more by the 
retailer, the packer would probably reflect the lower value back to 
the producer. This could mean a higher price for the leaner animals 


or a lower price for the fatter animals or some adjustment for both 
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groups. Probably the price to the consumer would not be affected, 
unless more accurate differential pricing led to improvement in the 
retailer's profit. 

The study was based on chain store cutting procedures and any 
modification of cutting and trimming procedures could lead to different 
results. As contrasted to the standard values used for calculation in 
this report, it is also possible that retailers may price cuts from the 
various grade categories differently. Also, some sectors of the industry 
including the hotel and restaurant trade, may favor carcasses with greater 


finish. 


2 


td a pHa y 


era ict emir Oty ar bs ute Re i. ME. ce eed , 


a ee beet Sines smi catiely2 Fer geees oe 


of? md tient ay : etn lay nye moeiy arte | hg) mises a’ p32: . 
vig ketae yeulelsitetaw tal ptaresngiaaaze! 11 ca W 


an Frain } as 9 ne ‘ m2, i rf fi yf rit > : a: 4 byonay =p irae 
} 


VeW AY Saye | eh anne rane tt qatit 


my eT’ 


CHAPTER V 


THE ECONOMIC LOGIC AND STATISTICAL 
BACKGROUND LEADING TO THE NEW BEEF GRADES 


Introduction 


The primary objectives of this chapter of the study are to 
outline briefly the economic reasoning behind the introduction of the 
new beef grades, to provide a statistical background of the beef 
industry, including supply and demand considerations, and to summarize 
briefly the changes in the distribution of beef grades since the new 
beef grades were introduced. 

Economic Objectives of Beef Grading 

Beef grading involves the division of the total number of beef 
animals slaughtered into various homogeneous groups. The groups are 
considered homogeneous because of arbitrarily defined characteristics 
which they have in common. The difficulty with beef grading has been 
with establishing arbitrary characteristics which can be accurately 
identified and which in turn reflect consumer preference. 

The two main objectives of grading are: 


1. To increase operational efficiency, or to reduce marketing 
GOSS. 


2. To increase pricing efficiency, or to improve the market's 
ability to accurately establish prices. 


It is through the increased operational efficiency developed 
from improved grade classification that firms in the beef industry can 
reduce the cost of marketing their product. This can result from a 
combination of many factors: 


1. Increasing the extent of buying and selling by description. 
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2. Eliminating time and expense associated with arguments 
regarding quality. 


3. Increasing the market potential of suppliers previously 
Operating on a local or regional basis and permitting them 
to sell most advantageously in a national market. 

4. Widening the procurement territory of large-volume whole- 
Salers and retailers and permitting them to sell most 
advantageously in a national market. 


9. Encouraging specialization among suppliers by function, 
type of product handled, and type of outlet. 


6. Reducing the pressure among suppliers for large 
expenditures on competitive brand advertising. 


7. Affecting the location of the processing industry by 
encouraging the shift of functions such as slaughtering 
and packing from areas of primary consumption to areas of 
concentrated production and thus affecting transportation 
COSiS. 

8. Increasing the emphasis on technological innovation, improving 
marketing practices, and other means of reducing cost through 
intensifying competition on a price basis. 

These are effects which tend to reduce cost, but whether or not they 
become benefits derived from the grading of beef depends on the accuracy 
and acceptability of the grade standards to all sectors of the industry. 

Given an unlimited supply of resources it would be possible to 

divide beef carcasses into a reliable and acceptable set of grades. The 
conflict arises because the selection of grades must be done at a cost 
acceptable to society. The consumer will pay only a reasonable amount 


more for an acceptably graded product. In Canada, where beef grading 


is provided as a government service, discerning how the cost of grading 


Williams and Stout, Economics of the Livestock-Meat Industry, 
p. 468. 


de 


_ s rs 


qizagiverg wisthagpe 
morte het hd anys brie’ beet 


"a ha 
cy fn} ihe > 


fen ren! PROT TEAL ' rar 


eT 


hogy aeetdiey © es 
ogi Ma va ne Re) 
. ved ven) 2aiy 


are 


a Pa J 


1p. Sed Per Pye 
ris CNTs aete Mad 


vs ~ 
os tial aeuney 


pueee 


— 
fe 


ot 
¢ 
i ties a: 
a att ee 4, 
rule + santraielh . & 
aly) GOS Bes ebate 
‘ON G@anet perkeyth 


hh ey oe) pines 


ap : 
[5 Nem Tn, f 
vy (ent me 
sopeiabebg ss 


ACT IDAT Al earl RS Fabris the 
hey t hr ! c ‘oLn" Ge) Su 7 
fy F f ; we whe nm) sh oft 4 7 
ity ‘hte 64 ‘ye a tarehed | pated 
iy i. 2 { 4, tid 3 4 i 
a. | Soper BA Ve pes fee PS aly eat a 
; \ 7 ; 7 Uy \ . P 4 “= TL | As 
wis | ; poy’ etek 4%, 4 Tee 
; Mit’ m0) er A} ne vig. Da igh ae ae 
> Otte wy eid h J aan 
: 
e : | cin orn | t 7h v ri 
: : Tuer ; in “6 i t r Cc A ta wn 
C24 AG a et te aD | TL 
—— 
i. TaN I ] Sani i ' 7 we fel a! x 134 ae, 
Qnorweme ba! i i Fo pared qe) Fathvat portioned papas 
Ae | r ~ 4 : by - Ay rf ‘ wr Y Bere 
engayi i} : iy ea oY ahh ii) 7 8 ; ’ . a » sae 
ad Gi (ion es wiv 1-2 geo? (a wi ols AD i. ie wwtd 
ply So, 2 a2. PF Sapo Law nig? {a4 4: Aa! 0 Zee, head 
® 7 - _ oe ® - 
ives a F8 eek a DM embing eo cin tart ee! seh Mowaaed Seep Bp 
: - _ 
9 - : 
@ " 7 7 Pa i Z é ; ( na 
Junin. ts (REE I LU OR) hi saeurned aft VylbfSea oF @tgaas 
L ay : > 


. 


a 


SE aE 


fe 


i! 


a 


6 ty 7 
ae ' ea 
: . ert 
Pe = 
_ _ 


"Ss = 
Vi 


ai 


7 


36) 


should be allocated is a very complex issue. It is also a contentious 
issue with regard as how the increased costs of improving the efficiency 
of a grading system are to be allocated to the various sectors of the 
industry; i.e., it is alleged that the packing plants have increased 
handling costs with the new grading system and yet industry structure 
does not automatically assure them that they will benefit from the new 
grades. 

Beef grades in Canada have for many years been a basis for price 
settlement and a factor in increased price efficiency. The value of such 
grade price relationships varied in accordance with various selling 
practices but, in total, government grades have remained an important 
part of price settlement for the industry. 

When economic policy issues on beef grading are considered 
within the context of beef grading issues,seeking a benefit for the 
industry as a whole is often cited as a goal. A conflict of interest 
is inevitable, as not all can benefit. 

It is assumed often that to be worthwhile grading must 

result in some "net social gain", but "best interests" 

of industry and "net social gain" are not easily 

determined. It seems clear that any action or program 

which injures no one and helps someone definitely is 

in the public interest. In any general industry 

program, however, someone, almost inevitably, will be 

injured. Under these conditions, economics alone cannot 

provide a final unequivocal determination of whether 

or not the proposed action or program is in the public 

interest. Economics can, however, point out and, in 

some instances, predict the individuals or groups that 

are hurt and those that are helped. 


The implications of the new beef grading system are many and 


complex. The limited research available on the structure and conduct of 


Nibid., p. 471. 
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the Canadian beef market made it difficult for this study to deal in 
anything but general terms, The nature of supply and demand 
considerations, Canada's growing import and export business for live 
cattle and beef and the regional transportation situation within Canada 


make this type of market description important to the study. 


Supply and Demand Relationships for Carcass Beef in Canada 
Production Areas and Supply Characteristics 

The principal supply sources of carcass beef in Canada are from 
Slaughterhhouses in Ontario and the Prairie Provinces (Table 5.1). 

More specifically, 72 percent is divided equally between Ontario (Toronto) 
and Alberta (Edmonton, Calgary and Lethbridge), with 16 percent originating 
from Manitoba (Winnipeg). The remaining 12 percent of beef carcasses 
originate in Saskatchewan (6 percent) and Quebec (5 percent) and a few 
animals are killed in B.C. or the Maritimes (1 percent). 

The percentage of cattle slaughtered in Ontario has remained 
relatively stable (approximately 30 percent) for the period 1950 to 1973. 
In Alberta, slaughter has increased from 15.9 percent to 38 percent of 
the total for the same period. The cattle feeding industries which 
support the Ontario and Prairie Provinces slaughter markets are not the 
same in structure. Ontario feeders rely on corn silage and a 
combination of U.S. feed corn and soybeans while Western Canadians feed cereal 
grain- to prepare their animals for slaughter. In Ontario, the majority 
of beef herds are small and the resulting calves are either fed for 
slaughter in what is referred to as "farm feedlots" or in large feedlots 
which handle purchased calves. Western feeders use a high proportion of 


locally grown feed grain as their principal input. In recent years a 
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REGIONAL TRENDS IN CANADIAN SLAUGHTER 


IN INSPECTED PLANTS, 1941 TO 1971 
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Statistics Canada, Catalogue No. 23-203 and Agriculture Canada, 
Canada Livestock and Meat Trade Report. 
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strong feeder cattle industry supplying 500 to 700 1b. cattle to 
commercial feeding operations has developed on the Prairies. 

Using total beef cattle numbers on farms as a proxy for major 
calf production areas (Figure 5.1), it can be seen that the Prairie 
Provinces have the largest share. The beef cow herd in Ontario is not 
sufficient to support the feedlot industry in that province. The 
deficit is made up primarily of calves imported from the eis. 

A study in 1972 indicated that Various packing firms are increasing 
their facilities in Alberta because of its apparent long run cost 
advantages of being in the center of the calf and the grain production 
areas .¢ 

The type of animals slaughtered in various regions across 
Canada is not the same (Table 5.2). The principle slaughter areas of 
Ontario and Alberta have had the highest percentage of their carcasses 
falling into the A grade, whereas Quebec had 83 percent of its total 
kill as cows. Distribution between grades in other areas indicates the 
diversity in the type of beef carcasses available within various regions. 

Alberta has over 80 percent of its slaughter falling within the 
A grade. This is in contrast to the other Prairie Provinces which 
averaged 65 percent. For the period considered, Alberta produced 
approximately 300,000 A grade carcasses, Ontario produced 227,000, and 


the total other provinces combined produced 200,000. 


Quantz, Futures Trading in Live Beef, Pp. Cia 
2 mMcLean-Bullen, Beef Packing: Location and Operation, p. hae 
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TABLE 5.2 


GRADE CATEGORIES BY REGION IN CANADA AS PERCENTAGE 
OF SLAUGHTER, SEPT. 5 TO DEC. 30,1972. AVERAGE 


Province Grade (Percentage by Region) 
A B C D(Cows) E(Bulls) 

BG: 66.3 4.9 3.9 24.0 9.0 9.8 
Alberta 80.5 1a Zc2 14.6 0.9 375.5 
Saskatchewan 67.1 625 5150 18.3 ol 58.1 
Manitoba 654/ 4.1 4.0 24.1 Zeal 149.8 
Ontario eel Sel Ses 15.5 5 314.8 
Quebec 1&3 lee 20 82.9 ae | 6ieo 
Atlantic i2eo. l0a/ o 26.4 47.6 ie 12.9 
Total Canada 69.2 ees 4.1] ee 1.8 982.2 


*Total Slaughterings in inspected plants September 5 to 
‘December 5, 1972. 


Source: Canada Livestock and Meat Trade Report. 


Demand Considerations 

The demand for beef in Canada has been increasing continually 
over the past twenty years. Both total and per capita consumption 
(Table 5.3) have continued to increase. Of the total meat consumed, 
beef has continued to represent the largest share. The upper half of 
the table shows that, except for the period 1951-55, per capita 
consumption of beef has continuously increased and reached 92.5 Ibs. per 
person in 1972. Even during the 1945-49 years when total consumption 
of meat decreased, the consumption of beef continued to rise. 

During most of the period of increasing beef consumption, beef 
meat remained the highest priced of all types of meat available (Table 
5.4). In 1967, the index price of beef was 124.2 or 6.4 points higher 
than pork. In 1973 (June), it had an index of 178.5 which was 22.7 points 


higher than pork. Canadian demand for beef has tended to parallel U.S. 
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TABLE 5.3 


TRENDS IN PER CAPITA CONSUMPTION OF RED MEATS 
IN CANADA, 1935 TO 1972 


nr rr oe er nn ee 
OL CL 


Lamb & Canned All 

Year Beef Pork Mutton Meats Meat 

ple -----~--=--- pounds * -------------------------- 
1935-99 54 7 39.9 ae) 134 Iss 
1940-44 60.5 56.0 4r3 1.9 140.0 
1945-49 6333 Ses Sel Bes 136.6 
1951-55 6136 1G 223 54 133.8 
1956-60 69.3 50.5 2.8 5.4 140 
1961-65 7535 50.2 SHS 4.3 14530 
1966-70 85.4 5230 Shee’ hess) 156.0 
197] 86.9 65.9 3.3 ~ 164.8 
1972 92.5 61. 4.6 - 165.8 
mann nen percent ---------------------------- 

1935-39 46.4 3359 4.8 there 100 

1951-55 46.0 38.6 lez 4.0 100 

1961-65 525 34.6 2.4 Aga) 100 

1966-70 54.7 me LWA 2.4 ~ 100 

1972 550 26,9 Pay - 100 


* Cold dressed carcass equivalent 
Source: Statistics Canada, Catalogue No. 32-220. 


TABLE 5.4 | 
INDEX RETAIL PRICES FOR MEAT ,1967 TO 1973 

(1961=100) eS 

Year Beef Pork Poultry Other Meats 
ape am 

1967 124.2 TAS 106.6 120.5 
1968 Tbe lore 109.6 121.5 
1969 136.7 1086 109.2 128.6 
1970 140.7 12d 105.9 e520 
1971 144.4 109.6 108.9 133.1] 
1972 157.6 132.4 124.6 146.6 
1973 (June 30) 178.5 L555 147.1 166.1 


—— 


Source: Statistics Canada , unpublished reports. 
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demand for beef with approximately a ten-year time lag, and this would 
be a further indication of increasing demand for beef in the future as 
Canadian per capita consumption would then be in excess of 120 lbs. per 
person by 1982. 

In 1972, 76 percent of Canada's population was urban, making 
the few large urban centers the principle demand areas for beef. A 
study in 1972 used average per capita consumption data, the all-item 
consumer price index, consumer price indices for beef and pork, personal 
disposable income, and population to estimate regional beef consumption 
patterns in Canada (Table 5.5). Ontario was estimated to have the largest 
per capita consumption. This fact would imply that the large urban 
centers in Southern Ontario would be the largest demand centers for 
carcass beef in Canada. Quebec had the third lowest consumption level 
but the second largest population. Montreal has approximately one-quarter 
of that population, thereby becoming the center of the second largest 
beef carcass market. The table shows British Columbia as having the 
second highest beef consumption level and this would imply that the lower 
B.C. mainland would be the next largest demand center. 

The Import-Export Picture 

The beef industry in Canada has been in a net import position for 
beef since 1969. A strong import-export industry for fresh and frozen 
beef was developed over the last few years (Tables 5.6 and 5./)2 | Exports 
principally move to the U.S. and are composed of boneless processing 
meat shipped from the province of Quebec into the large population areas 
along the eastern coast of the U.S.A. Industry representatives indicated 


that virtually no fresh carcass beef was exported from Canada. 
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TABEES*5.6 


BEER EXPORTS WBYSIYPE, OF PRODUGT 2 91961—71 


So acme sine eeemmeneeemememrameeneeanmemmee eee ee 
a SAR TOI EE a SEITE TEED EI EE AIA NE ALI PTAC DG TII EGTA ETE RATA 


Fresh 
Chilled or Pickled 

Year Frozen in Barrles Other Total 
I  *(thousandelbs. -dressedtcarcass) manana 0 One 
1961 34,224 2,244 1,068 3/7550 | 
1962 24,660 ioe 1,214 27,656 
1963 21,796 2e425 1,343 25,564 
1964 38,065 33 lee 1553 42,770 
1965 95 ,822 4,64) 1,830 102.293 
1966 73,666 3,503 1,583 78,752 
1967 43,273 2,782 1,589 47 ,644 
1968 74,100 4,442 W738 80,330 
1969 773035 4,029 1,748 82,812 
1970 137 ,043 Sey arabs 145,135 
197) 135,415 bees 219 142 ,936 


SOURCE: Statistics Canada, Livestock and Animal Products Statistics, 
Cat. No. 23-203 (Ottawa: DBS, 1971). 
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TABLE 9,7 
BEEF IMPORTS BY TYPE OF PRODUCT, 1961-71° 


ato cee ee Rt EE a rn EP OE Bip EE ot 3 EE 


Fresh 
Chilledpor Pickled 
Year Frozen in Barrles Canned Other® Total 
eee thodsand a) ps. -dressed.cayca- sn oe ea 
1961 16,402 14,743 24,327 89 BS 00 | 
1962 23,128 14,563 19,498 95 57 5284 
1963 24,195 14,856 24,642 97 63/90 
1964 133879 14,613 19,211 107 47,810 
1965 7335 | 11,654 19,544 12] 38 ,654 
1966 14,520 14,703 19,161 134 48,518 
1967 29,806 18,098 255520 189 73,413 
1968 27,819 Hoye19 19,617 159 62,814 
1969 148 ,627 e579 30,288 132 190,626 
1970 Leo TH 363 26.20% 116 223,007 
197] 129,186 14,362 193153 85 172,786 


ln 


*Including imports subsequently exported. 
Pincludes veal, fresh, chilled or frozen. 
“Estimated beef content of sausage. 


SOURCE: Statistics Canada, Livestock and Animal Products Statistics, 
Cate Noe 2o-20a(0ttawace DBS 1961-19712 
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TABLE 5.8 


TRENDS IN PRODUCTION AND INTERNATIONAL TRADE 
IN BEEF AND VEAL MEAT, CANADA, 1951 TO 1972 


I I RR A, 


Imports (%) Exports (%) 


Year Slaughter* Imports Exports* Slaughter Slaughter 
1951-55 =1,084.7 153) 45.9 Ts 4.2 
1956-60 1,343.1 26.8 38.8 220 2-2 
1961-65 1,623.5 30.4 47.5 2.0 3.0 
1966 1,898.0 25.4 78.8 es 4.1 
1967 LA stey/ as) 39.9 40.7 2s Bone 
1968 1,990.0 | 35.8 68.1] 1.9 Shere 
1969 12 80Le3 110.9 SH at Gee 320 
1970 1805-8 NOE 118.7 9.4 6.6 
197] ie o5oG.0 Sas stale 8.3 aye 
1972 1,898.3 AS tae steps TikZ 4.4 


~~ 


* Million pounds. 


SOURCE: Statistics Canada,.Cat. No..: 32-220. 
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From 1951 until 1972, beef imports increased from 15 million 
pounds to 214 million pounds, with a large percentage of increase 
explained by beef entering in the fresh or frozen form. For the same 
period beef exports have increased from 46 million to 84 million pounds. 
A large percentage of this increase is also explained by exports in 
fresh or frozen form. 

Table 5.8 also shows the increase in imports as a percentage 
of slaughter (1.3 percent to 11.2 percent) over the period 1951 to 1972. 
The total Canadian slaughter in 1966 is identical to the total slaughter 
in 1972 while imports for the same period have increased from 25.4 
million pounds to 213.7 million pounds. It should be noted that the rate 
of this trend is increasing, indicating that at best Canada will remain 
a beef importing country for the next several years. 

Canadian imports of beef arrived principally from Australia and 
New Zealand (Table 5.9). They are principally processing meats for the 
hamburger pattie and sausage industries. 

Details obtained during the research study found that a 
noticeable volume of wholesale cuts (mainly ribs, loins, tenderloins and 
top rounds) were continually being imported from the U.S. for the hotel 
and restaurant trade. The trade, particularly the expensive restaurants, 
demand heavy loins and ribs which must come from carcasses weigning over 
700 pourids(over 1200 Ibs. live weight) and carrying considerable finish 
and marbling. Canadian producers are not marketing many cattle meeting 
these specifications. This appears to be the case because the price 
discovery process under both the old and the new grading system tends to 


penalize heavy carcasses. The beef marketing and production structure 


iy. i bar pe mint Ved 5 
: aan 6 ery at. 
or a ag or aarhatN et UAE AI, 
wild bear Y Fe ni : i OCA ae iri? yells i err! 
Ay errands vil & tifaes webs : Hoot guy ny eect we fA | 
aval vistas 10 — 

mpi & i (av AP agen) ot! pds elo ULE whut _ 
Ee. ofall) Ula elt. eiVo .(Sagoeey 3. 1 oe Perey et oth Mh 
mtiyiels fast edt o! pat sw t.2e Or nt agate sth oF va 
_ 


Res het Deepa a) avant eer: i del Geet wi Yree SNOT ae 
MM : —h - 
: : : j : a Q 7 
is alt VER? avten tak bake) (inex nirtiiyn 2e af see Det rte 
- 
= 7 j a zi ms a 
ful pees tliw: aL as. 7 ner. DI aii a r] ; E wae ce 4 cl Srey ais i 
: oe 
Vi | peerite 2 x® i. Me 4 ete ohpveqar ee 
- ' 
: i 
§. GT eA! cerl oi fstteing lartre Téo' “o Sie Anthea ae 


; ) ; - _ oO = 
pony glediii:gnte ss LT et ad ee atvat? tay 


| 


Fen s2 #1 Rx<iips RYU ics ey y 
& Saal wut) viele asaaeas ay logy bentecer altaiet 


hes @ibainala) .2ctol .20¢s) giateei ° 9uu +)veo ily Fe ata © 


Ped Gl wo? 7, tn AO pad gn aha. & ) xaqth ines wen 
! = 


x tna eas >» ay shee ont CABIN herd hl, ener saa 


AW poles anes rents i at x avin Pid so Bae savet . 
“ane? ‘Subeion wy Pa, Edligion- 9 (ll gat gts 


ie ‘4. i694 “eschety ov 
aa 


=the 
o 


_ 
ee me bie 


: “ 
, 

© irs 7" ae bbe } ve 

- WwEs eh TT bln wit i 


iv ~ 


66 


(6) *Saq 


> eMe140) 


€0Z-E2 “ON "329 “S91ZS1ZRIS S}ONpOAg LeULUY pue YDOSAAL] ‘epeuey $9L4S13e1S :a0unos 


*paquodxa-au Ajquanbasqns squodwL pue saaq pauues SuLpnLouy.,, 


a a a I 


98Z°2ZL 
LOO‘ E22 
929°06L 
718° 729 
ely el 
B8LS*8P 
759° 8€ 
OL8* Ly 
06L°E9 
p82* Zs 
L9S*Ss 


[P30] 


aoe tN 
—UaNeeaNnaanananeseEeaeEeEeEeEeeeeeEeEaeaeaA»)~D)~DD~DDADADAD~2nnDDBD~DhDDD9DA9DD9Do2{]T]2yTy aaa ———SWw@=™” 


9ce 


Salu7uno) 
ABYI0 


a Caeme LZ8°9 LIV 2 982°S8 
ae 926 G/6°9 Z86°LL 9LS°ZO0L 
8ZL SLL*€ ev 90v°ZL OE€E* EOL 
690° L LE8 269° | LOS*OL 907‘8 
039 Gilad Gpe°? 8SS°EL g80ecZ 
Gol 90L*2 GOL“€ €80°S 6LG°€ 
88e*L 68E° | A182) ces* py 9€0°2 
LZe Ay} Sev €80°9 628°P 
LSZ pes*2Z VL2 Ecce peor Ll 
LOS cbe' L ag CCl y Lid. 6 
ie oa 120) pas Soup - ere pue Ste 
enbnuj Aenbeueg {[LZeug eulqUabiy pueleaz eL|euisny 


plZ-L96L *NIDNIYO 40 AYLNMOD AG SLUOdWI 4339 


ULBLUQ 40 KuquUNo) 


Mon 


QLS°LE 
laNerse¥s 
lye °Sy 
ge Le 
O€2*Sl 
Ove. LL 
00S‘ LIL 
209°E | 
659°22 
byl 2 
€S8°S1 


Cul ve 
€56°81 
Ravel | 
806°6L 
Cole Le 
CLemue 
p6e°rl 
978°8l 
[oie | 
O27*sl 


Sd121S 


por lun 


ress 
Bela 
00S°L 
60% L 
8OL*L 
Lev 
cov 
9EE 
Ee 
eh 


WOPBULY 
paqiun 


LZ6L 
O61 
6961 
8961 
L96L 
ooaL 
SIELe 
v96L 


SS eeeeeeeellloaEaoaoaoaoaoaoaoao—— 


6°S ATL 


One 


is 


<9 Yo 


ae 
4: 


_ 
ane 


"Sb 
i 


Stearate aa 0 ae @ 2TReN a tas 


353,¢38 eine 


tS ae 


i Ist lores point = 


| peed gatteidadd caowe 


67 


in Canada has been primarily organized to produce carcasses suitable 
for the high volume retail supermarket distribution trade. Only 
secondarily does it attempt to fill the"HRI"trade as a residual, thus 
leaving open a sizeable market for imported beef cuts from the U.S. and 
the use of preformed, tenderized beef from Australia. The new 
Ccutability grades would appear to have had little effect on improving 
this Situation. 
Transportation and Beef Carcass Movements Within Canada 

Transportation is a major factor to the beef industry in Canada. 
The majority of interregional beef movements in Canada have their 
sources from within Canada and the large U.S. market serves mainly as an 
arbitrage. Therefore the U.S. market has a strong influence on 
Canadian beef prices but the Canadian transportation system has 
historically held interregional beef trade primarily to within Canada. 

Table 5.10 outlines estimated surplus and deficit regions for 
beef in Canada. The largest consumption region, Ontario, has a small 
deficit, and Quebec, which had virtually no beef production, had a 
deficit of almost 400 million pounds. In 1971, the Prairie Provinces were 
the only regions in Canada indicating a surplus of production, led by 
Alberta with 486 million pounds. There are large volumes of beef moving 
between regions in Canada and the interviews with industry representatives 
confirmed that West to East movements of beef carcasses had increased 
substantially in recent years. 

The study indicated that the number of live cattle moving between 
regions for slaughter was rapidly decreasing and that the largest percentage 


of beef was moving in carcass form either by truck or rail. The few 


i ~- wT a, n 
tid vai oie - 2 Ga » : . eet . oe ibe ; 
- - ; : PrP _ ma - Sy eae. 
: : > 1 oan Ae Thc4 
¢ pitz Po _— ih a oe “Dats eh Gs Mo 7 ; Pte . % a 7s 
2 ee 
baw: Botha moth esu3 tebe! on ries oaks | mw WY 
qearrcbiitt « Thay alien 'wOE al a ro om 4 
_ 
wittwontent | ho 4780) Artie tay vgrei i ‘wanege ane then ete i 
vebtindte oobi 
i y id rr ear m4 3“ eed fry fh ee mass 
betas af yh Whar Weecl ent 34 Vetetl awlat RF aye Perens 
no ulighéQs02 5 Soe ice ewe Ve vite st 
Set CA ee qbieel in hiee 
(a Scie Fn sie te-@ & ral os oy et 2 il wal? einll ae 


ee | wee a 


Nie obey ud i A4d> akg? tant {aeyl eran iter yttast sett . 
as¥ cantit 2/3)! mH Sot: BOTB VEE Sul* , one hs of.e cast a 
. - i 

[Jari fy + Sytts ddl eee) Pqearce nevaee _ i) | 6 hbod shone Le ine 


ciket ,qolrauhey Yay a gilentaiy bul ste ae pan «2h 
eer cent reat her] oA! NSE) ab: tbh > OF OP re de ret T i. 
: i 
web l earitsebaty So ulgrers ies ews idl | ae it saute 
2? el : is 

in) vom Tinl Wt RERYT< ayriit Sa. ‘eral ae ceabt ns a wash ‘ 
: : ; - a i rs 

rand tS ae reubé (>| th tvitda’ ‘end Peres ne 

morse, sided i De aby Nurp @ i] ; brie 


ee 
> - : - ; 
sastetin ist Wustiong heme? —hinut@ trae bt: Sal | 
i sy 


68 


Cn 


ys lug 


LZ6L-O96L *NOIDSY Ad 


Ol's aTaVvL 


-) LIDISIC ANY (+) SNIdUNS G3LVWILSS NOILONGOUd 433g 


"UOLZRUadQ pue UOLZLIO7 :buLyoeg joag ‘ua_tNg-uesjoW <ssaounos 
"(LZ-OZ6L ‘S96L S49qULUd S,UaENH :eMez790) YOOY UBa\ BpeuRD SepeuRD SOLISLZEIS 
§(LZ6L-O96L ‘AdqULUg S,UdENh :eMe720) MaLAdY Jayuey yOOUSeAL] Lenuuy 
‘aun}[Notuby JO quawzuedaq epeuey £(0/61-0961 S4aqUlug S,uaanQ :eMez3Q) 
€OZ-EZ “ON °2RD ©SDL9SLIRIS SZONPOUg LeWLUY Puke YDIOSSAL] “epeuey SOLISLIeIS WOU, psze| Nol eg 
S90 GV is I9OeeSi~ “OC9 93op+ GL6 OlF SMS. tape lee VEC LOL OTORCOC a Coy Ab = LZ6L 
LV EE OO ls Cl8°E€Sl- 6£9°SSP+ ESO eer Ele Oot 00g Cole © abl i aoce Loo U0 LS OZ6L 
CO Fe OT ts c06 Tula “2V7e 66V" 656 S¢c+ 9S 681+ 997° 9¢l- O00 2LtT- LLE SOL- 6961 
pSS°9€ + Sloe = EO lace Sa, Slo quiet vc8° Sivet+ O96 Seiko aint Ow Ur = POLS Soa 896 | 
60 ic me £99 STi eSoc soS 7+ Slower 992 ter 907 Pier eess aco L96 Sc - L96L 
cOORaCCs 8e9 LLI- 967 2rS+ 986 ZS+ Lie. LLér 609, 02°> G90 ives LOVES a 996L 
970° L2E+ LOGe LU = 5705 0cS+: CEVeS-r Cve, SUEr AS MEMS SPS Sire YA sb Ame oe ae S96L 
Shei Sah a CoO cOl= 91S eS9cs DLLa oie LOv’ 621+ UES (Vas) @6L6 Osc= O87 '°6L - p96L 
LOO ae (Uo (SO=- earl lecves CeOwalet 6SL°SSL+ [3eSace -— 968.SSe" GOO Gels E961 
OVASCOrT Veen Gomes LOR ULer 966 Sct VL6°S8L+ COUeS tet L0G cece Lp 99 - rAsley 
VLE LST SAE ye el SERS rd oa Loo Ui AS OS Aas CORRC Octo temic = Ciena seh a L96L 
SVS ol [S9°99"~ 902 09¢F ASN 788° S6L+ LES 6S ee meee ao G- VSL°69 - O96L 
(000, ) 
epeury eLqunlo) eueqiy uUeMaYyo eYSeS ego1 Lue OLUe1UO daqenh SOWLILUEW Aea) 


a+ 
Pare: 


ae 


a 


ie peeps ; 
geen’ - gee tc le 


4 
i= 


esratgnizn: 


——— ans - 
- o! if 


= J alt 
eS EoN. 
¥* > 


es = 


= 
e 


° 
ad | 
Pag 


69 


live cattle which do move from West to East are for small packing firms 
which require these animals at various times to keep their plants 
operating. The advantages of refrigerated railway and truck facilities 
resulted in most Of the beef in Canada moving in carcass form. 

The Montreal market is Supplied almost exclusively by rail 
mainly from southern Alberta plants. The Ontario and B.C. deficits are 
supplied from the Prairies by a combination of both truck and rail. 

An increasing number of carcasses are moving from the Western 
packing plants by what industry terms "drop shipments". Carcasses are 
loaded into refrigerated trucks so that individual orders can be left 
with several retail stores at the point of destination. The truck will 
travel to each store (usually eight to ten stores per truck), unload an 
Order at each and return empty. This oe of transportation is becoming 
a common method of moving carcasses from the surplus prairie regions to 
British Columbia and Ontario. 

The transportation industry is a major factor in the beef industry 
in Canada. This is due to the large regional movements of beef between 
surplus supply areas and the large deficit regions. Industry 
representatives from the transportation sector indicated that the new 
beef grading system had no direct effect on their trade. It was the 
feeling that any transportation changes which would come in the future 
would be from structural changes in the beef market. 

Early Trends Since the Changes in Grades 

It is interesting to note that the major change in the beef market, 

which was observed from the statistics available at the time of the 


study, was the factor which led to the demand for a change in grading 
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policy in the beginning, i.e., the necessity to reduce excess fat on 
beef carcasses. The fat level of carcasses available on the market has 
been reduced (Figure 5.2). The increase in the percentage of Al and A2 
grades (less fat) with the decrease in A3 and A4 grades indicated that 
producers were selling their cattle with lesser amounts of fat cover 
within the first months after the grading change. 

Fat level on beef animals is a manageable factor which producers 
can adjust within a short time by changing their feeding periods. The 
lower prices paid on the slaughter cattle market for the excessively fat 
(i.e., A4's) would appear to have encouraged this rapid change. As this 
was one of the major goals of the producers in negotiating for a grading 
change, | it would appear that the new grades influenced some success in this 
regard. 

Concluding Comments 

Aside from the straight forward economic rationale for an accurate 
beef carcass classification system which is necessary to facilitate 
the operation of a sophisticated and competitive beef marketing system, 
the economics of regional supply areas and distant consumption centres 
make it imperative that continued efforts be undertaken to further refine 
the beef grades. 

The introduction of retail cutability factors and the resulting 
implications of the changes in fat levels leads back to the many comp 1ex 
issues which could be faced by the beef industry such as: retail accept- 
ability of the leaner carcasses, lower "dressing-percentages" for the packing 
house industry, carcass storage and handling problems, and changed 


processing or production margins for various sectors of the industry. 


See Chapter II 
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FIGURE 5.2 


CUTABILITY DISTRIBUTION WITHIN THE A GRADE, 


SEPTEMBER, 1972 TO JUNE, 1973 
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These issues were included in the discussions with industry 


representatives and are incorporated in various parts of the next 


Chapter. 


We 


CHAPTER VI 


A SURVEY OF INDUSTRY VIEWS ON GRADING 


Introduction 


This section of the study had two main objectives: 


i) To obtain views from a representative cross section of the 
industry on grading of beef. 


2) To obtain information on structural changes which have 
occurred in the beef industry since the change in grading, 
and to search for opinions on changes expected to occur in 
the near future. 

Interviews with senior representatives from all sectors of the 
beef industry were used in order to obtain as much first hand 
information as possible (reviews of available statistical and research 
materials were completed before the industry opinions were gathered). 
Although questionnaires had been previously prepared, the interviews were 
on a discussion basis. Open-ended questions were fully utilized to 
encourage the interviewee to express his opinion fully and to provide him 
with the opportunity to support his statements. All interviews were 
conducted with more than one interviewer. 

The industry was separated into six major areas for analytical 
purposes. These were: 


1) Independent live cattle dealers, cattle buyers employed 
by packing houses, commission agents, and terminal market 


firms. 
) Meat packing firms. 
) Beef carcass wholesalers. 
4) Meat brokers. 
) Meat purveying firms. 
) Retail chain store 
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Interviews were conducted across Canada. As the number of firms 
involved in supplying large portions of the Canadian market is relatively 
small, it was possible to obtain a reliable cross section of industry 
opinion. Representatives from all firms were asked to substantiate 
their views so that controversial areas were fully discussed before 
being considered for inclusion in the study. Cooperation was received 
from all sixty-four firms visited in the study. 

Live Cattle Buyers 

Buyers of live slaughter cattle are basically interested in 
three things: 

1) The grade the cattle will obtain when they are slaughtered. 


2) The carcass weight as a percentage of the total live 
animal weight ("dressing-percentage"). 


3) The price paid to obtain certain volumes and certain types 
of cattle. 


The change in the grading system was of major importance to the live 
cattle buyer. 

The criteria used to grade carcasses are only partially 
distinguishable on the live animal and yet the buyer must accurately 


estimate the grade basis if he is to perform his job satisfactorily. 


The dressing percentage of an animal is a function of many 
variables (fill, condition of hide, etc.) but a major determinant is 
fatness. The new grading system resulted in a premium for leaner cattle, 
but it is also known that these animals have, on the average, a lower 
dressing percentage. This is an additional problem to the live cattle 
buyer who previous to the new grades needed only to consider sex, 


weight, fat level and condition in estimating dressing percentage. 
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A United States study has revealed that a live cattle buyer faced with 
establishing a price on a group of cattle with his estimates on weight, 
grade, yield, etc., has a tendency to under value the cattle to protect 
his estimates. | The new beef grading schedule makes it more difficult 
for the cattle buyer due to the removal of conformation grading and the 
addition of the cutability classifications. If the conclusions of the 
study by Stout are carried into the Canadian scene, pricing efficiency 
within the market would be reduced, unless alternate methods of 
marketing slaughter cattle become common, e.g., rail grade.* 

All the live cattle buyers questioned indicated that the new 
grading system had resulted in a reduction in the number of excessively 
fat cattle which were coming to market. They felt that the producers had 
reacted to price discounts for overfat cattle and as a result had been 
shipping their cattle earlier. Several terminal market buyers indicated 
that the number of underfinished slaughter cattle had increased on the 
market, but indicated that the majority of these animals were being resold 
as feeder cattle rather than being slaughtered. 

The majority of live cattle buyers felt that they were having 
little difficulty in estimating the cutability grades on finished cattle. 
Several buyers indicated that some breeds were being unjustifiably 


discounted on live price with the introduction of the new standards. 


——————— 


Vorout, Carcass Weight and Grade Pricing. 


er or a discussion of pricing efficiency and marketing methods 
see: Hawkins, "Alternative Methods of Marketing Livestock," Canadian 


Journal of Agricultural Economics, Nov. 1969, p. 108. 


= 
Payton nahn wines ‘deg aah: 


S934 Ti TTR) V2 e(tdes wil iulcs Sa 


v 


yiwai 19h ea agie Rt ae? Auli snl qual san - m7 * 
euTiTee Tre rc be at ea oid or if y0% 
bi _ mee ABN? j i ; it tlates: ay wt 0 


eas Bn } nftie 0 ie 


nett. Je, Oates Fe 


Fy vif agent art? GIpe tsi 12 os tee, H rm bade 


‘ Det , we j 
SA) Sel Qa’ 2) GIST fate wnat! uy slo Tur Ven at nterhs 
ra (7s ve eieoo a us A | 7 bac yatdyuels af ; ice 
wp unk Sant Getbarhay sizpeno: ? ayund eT ayit iil a & — 
f j ae [oe gery i vial \ iLew her ae } | fais 5 a aaitee: nibas ae 
j 2 es 1 i4 or tf ‘¥, x 7 if ry. mip C t « = Tw “ ‘ ya of tea : ie" iv 
7 a = aa _ fas 
pag aT |b Tiss. eo & 1 SY i sure c ic ALLA: ert »¢> Lye a) ad ; ed 


bade stint! sae Trim ventura! Jy iy i qf ote via? 
a) peril Teh e107 mas pean!’ sega ie ‘hoe 
igor? wl ad oh iets Tie ida Anas ToS } vai bap deri tart fut eta 
 heretigie ls ye » wade stages i . 


7 doit canta’ 4) pvkl Theghd tee why 


usher m4, (pods 
site BeAr ow  24btiay shea rad gat! pet tetidew. ti cots atza) 


dint ees ewhpu giles wren qo3e: ere: dutta eben es va O fr 


- PORN eT SHON ail mi copvigbir wi re ce) ait idly Au ao2F 
; 7 ' . —_ _ 


ee pty 


—siulig 


76 


The Angus or Angus crossbred cattle were often cited as a good buy 
on the feeder cattle market due to deflated prices. 

Buyers agreed that prices for young finished bulls were 
relatively higher than under the old grading system. Several buyers 
indicated that they were purchasing these bulls at equal value with top 


grade Steers. 


"Dairy-type" steers and dairy crosses were a problem to 
the majority of buyers as grades were difficult to predict. They 
indicated that these cattle could be either graded A or B depending on 
the changing policies of the federal beef graders.“ It was, however, 
generally agreed that the relative average live price for the "dairy-type" 
Steers was higher with the new grading system. 

All buyers interviewed indicated that live cattle prices between 
the cutability standards stabilized a few months after the grading 
system was established. The comments indicated that packing houses were 
cautious when the new system was first established and prices between 
Classifications varied considerably during the first two months. 

It was agreed that producers were not fully prepared for the new 
grades. The date of introduction of the system fell during a period of 
declining prices with producers holding back finished cattle for better 


prices. As a result, a larger than normal percentage of overfat cattle 


‘These were conclusions drawn by buyers in the West as Eastern 
buyers felt that the young fed bulls were not common enough in the trade 
to comment. 


eDuring the course of this study it was possible to observe a 
change in grading policy implemented by Agriculture Canada. With this 
change many carcasses of the "dairy-type" which had been previously 
included in the Al grade were graded Bl on the “insufficient muscling" 
clause in the grading act. This is not in accordance with the Grading 
Act, which requires these animals to be graded as C under the clause, 
and not B. 
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were marketed shortly after the new grading system was implemented 

and these cattle were heavily discounted on live price. In addition, a 
surplus of A4 type cattle became visible in the U.S., thus further 
aggravating the problem. 

All packer buyers indicated that no increase in rail grading had 
occurred since the new grading system was implemented. Several even 
indicated a small reduction in cattle sold on a rail grade basis. One 
national and two regional packers felt that producers were still being 
confused by the new grades and preferred not to trust the system of 
selling their cattle on the rail grade basis. 

Firms operating on the terminal markets did not feel that grading 
had affected their slaughter cattle volume. The changes in total volume 
being delivered on the Eastern and Western terminal markets are at 
opposites --decreasing volume of slaughter cattle being delivered on 
Western terminals and increasing volume in the East -- but these market 
trends do not appear to have changed or have been affected by the new 
grading system. It was felt by many live cattle buyers that with the 
grading change the quality of market reporting had been reduced on the 
terminal markets. The comments indicated that market reporters were not 
able to estimate live cattle for cutability grading; thus reported prices 
were felt to be inaccurate. 

Meat Packing Industry 

As indicated in Chapter III, the packing firms, along with the 
producers, were most concerned with beef grading. The reasons for this 
concern are not ill-founded as the implication and impact of the beef 


grading changes would appear to be the greatest for the packers. 
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Grades in Canada were one of the major determinants of whole- 
sale prices for beef carcasses. The packing houses were also the major 
wholesalers of beef carcasses in Canada; thus they were involved with 
prices in the "live" cattle market and in the wholesale beef market. 
Furthermore, they had full ownership of the beef carcass or live animal] 
for a fairly lengthy period of time (approximately ten to fifteen days). 
Thus it can be expected that changes in grading standards and procedures 
could lead to changes in the pricing structure of the market and could 
conceivably place the packing houses in a difficult position. 

Meat packing firms are also concerned with the handling and 
transportation problems imposed by the new beef grading system. Cooler 
Space is the most limiting factor in packing house capacity in Canada, | 
and the partial ribbing or full quartering of carcasses for grading could 
limit the use of this space. Also the handling of carcasses within 
the coolers is more difficult when the sides are partially or fully 
ribbed. The results of the study by Iler, Locking and Usborne 
indicates the importance of these factors and points out that the new 
grades will impose some additional cost to the packing houses. 

All the packing houses contacted agreed that the number of over 
fat cattle coming to slaughter had been reduced. As was expected, this 
resulted in a decrease in average dressing percentage of 2 to 3 percent on 
the cattle killed. Several meat packers expressed concern that under- 
finish was now a problem as the minimum fat requirements in the new 
grading system were considered to be too low. 


There was mutual concern throughout the Western meat packing 


industry plants with the "dairy-type" steer carcass receiving an A grade, 


'cLean-Bullen; Beef Packing: Location and Operation, p. 91. 
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The opinions as to why this type of carcass was a problem varied 
considerably. The major points brought out included: 


1) Insufficient muscling which meant that the retail] yield 
was lower. 


2) Insufficient fat cover on most of these carcasses, thus 
they would not age properly. 


3) Lesser quality meat from a carcass of this type. 

4) Strong retailer resistance to purchasing this type of animal. 
This part of the industry agreed that the problem could be best solved 
by reintroducing conformation grading. They indicated that only a 
small portion of the dairy-type carcasses found in the Al grade could be 
merchandized as sides or quarters. The majority had to be broken into 
primals to be merchandized. The wholesale price for this type of carcass 
in the A grade was usually two to three cents below the "beef-type” 
carcasses in the A grade, depending on the percentage being marketed at 
any one time. 

In Ontario, meat packers as a group expressed little concern about 
AlX or dairy-type carcass grade. Many retailers in the non-corporate or 
affiliated chain groups preferred this type of beef and, provided it had 
an A stamp on it, they would not discriminate against it. In addition, 
there were sufficient numbers of distributive outlets which had handled 
dairy-type beef over the years that, unlike Western Canada where outlets 
were limited, there were few problems in selling it. Several meat packers 
said that the dairy-type carcasses were easy to dispose of after they 
were broken into wholesale cuts. They estimated that they needed a two 
to three cent discount to compensate for the breaking costs. 


Specification buying of carcasses by grade has not increased in 
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the wholesale industry since the new grades, and several firms indicated 
that retail buyers were personally selecting more beef carcasses than 
Previously. It was agreed that the introduction of cutability grading 

had made retail buyers more aware of fat cover and that several retail 

buyers were purchasing leaner carcasses (just Al's and A2's) than previously. 
The comments indicated that the extra selection done by buyers was due 

to their concern with quality (selecting out dairy-types and unacceptable 
types of carcasses) rather than concern with fat cover. 

Knife ribbing was stated not to be a problem and several packing 
houses indicated that it was of benefit to their in-house sorting of 
carcasses. Half the firms visited indicated that the problem of 
identifying dark cutters was reduced due to ribbing, while the other 
half indicated that the frequency of the problem was unchanged. Several 
firms did indicate that what constitutes a dark cutting carcass is a 
subjective evaluation within the industry --what is a dark cutter to one 
firm is not a dark cutter to another. 

It was stated by all packers visited that the graders were not 
measuring rib eye fat on every carcass graded. The concern was that 
several discrepancies were occurring when cutability grades were being 
applied. Several packing house operators took the interviewers into 
their coolers to demonstrate this problem and a considerable proportion 
of incorrectly graded carcasses were observed. This problem was later 
observed on a national basis. 

The packing house industry in total felt that the new grading 
system was an improvement over the old. They indicated that the change 


had made their part of the industry more competitive but they were not 
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Willing to disclose their reasons for feeling this way. Two dominant 
recommendations for improving the grading system were noted from the 
Suggestions forwarded by this group: the reintroduction of conformation 
grading, and the establishment of a separate A grade for the "dairy-type" 
Steen *Garcass. 

Beef Carcass Wholesalers (Montreal) 

As indicated earlier, Montreal is the center of the second largest 
consumer market in Canada. The structure of the market is different 
from the larger Ontario market in that virtually all of its fresh beef is 
imported from out of province. Thus it has developed a number of 
independent wholesalers, a centralized retail chain warehouse, an 
independent retail association warehouse, and packer branch houses, all 
competing within the same market. The competitive situation makes beef 
grading of particular importance to the above firms operating in this 
market. 

The wholesale price of beef in Montreal was usually the Montreal- 
delivered price from the Western markets plus three cents per pound for 
handling, storage, delivery, etc. In addition, the wholesaler received 
approximately a seventy-five cent per hundredweight refund on railway 
transportation charges. 

All the wholesale buyers in Montreal have continually disputed 
with their Western suppliers on the matter of carcass quality. The 
national packers in the West have refused to allow the wholesalers to 
select their own beef before it was shipped. The Montreal wholesalers 
alleged that the supply of carcasses received were of lower than average 

Ver a description of the Montreal wholesale market see: Hawkins 
and Manning, The Montreal Wholesale Beef Trade, 1969. There were 


approximately four major independent wholesalers and two major packer 
branch houses in Montreal at the time of the study. 


aw a aden ne rT 


ae 
feud sabe lieys Yq ailsquiboae 
ee ae ee x oFPrneie rp venient . 


ae (iy aren: 


‘ Fa. mol 5 nia WE EA oe 
ee ee ee ita ected 
eeTih oF Cehrat OH. Teor eae! a) Sousa 
ee ee mena? | 

lid A ee_oteees sed eh Aal! .cint¥ohd 16 cia eee badvoqnt 
go Nonatay eve haaqabnt 


16 SETS ravia (epaun baehi ecres 6 cen ee 
i pee ee ack ok weeitcrdd ny dbapede ia sashneqs 
nae i 
bes vatee-Maltertia ny ii tyre, ST  # eee vaste te 
Bhat nih pnd ies: ae Tt . a, ee ee et ¢ negay ae pap 
7 _ a co 


fabvlieM 4at: Uiferks ame Fwals! ay M ti ted. 9 exe adqnelntw aft 
ve) [itt iy o fi vom warts ube : na Tita} Tris pemeage ary? ait bri 
ary intada laity bt (ao up hbe ai 299 CE Oneradh 4® abit AS 
i Pae ¢ i : 

Zz int Otis) ? hh : sry aeesat abs dev En? oni aa ba i abs 

| ; Penis 
i hg aa pear e aa Ogee ts 
batouvd bs gf Caan} ave Te | ell ) ayes ie ita att Hh 
fe at) reg en on Bart i 
ro! acer Gr wo tT® we heh BvEN 
pq ‘Ce ; 

* y We sh Ae ‘din i mM 


n : i 
a ays 


ay hal bait sepsis +6 
1? eats 


62 


quality. In 1973, a group of Montreal wholesalers offered to pay 2.5 
cents over market price to select their carcasses before shipping, 
feeling that their losses due to poor carcasses arriving in Montreal 
were sufficient to warrant this expenditure. The packers were alleged 
to have refused this offer. The issues of this dispute were complex, 
but any change in grading has major implications for this sector of the 
industry. 

The Montreal wholesalers indicated the change in grading had had 
a marked effect on their sector of the industry. Disputes between 
themselves and their Western suppliers has increased. They felt that 
the quality standards for the top grades had been reduced and this fact 
had increased the percentage of unacceptable carcasses being shipped to 
them from the West. 

Members of this sector of the industry agreed that the "dairy- 
type" steer carcass was a major problem as they were forced by their 
suppliers to purchase a number of these animals and had to break (cut 
into primals) these sides to sell them. They felt that, because of the 
retailers lack of acceptance of the grades, the percentage of animals 
which they had to break had increased, thus reducing the margin available 
to their sector of the industry. 

Young bull carcasses were not prefered by the retail and 


wholesale trade in Montreal. Wholesalers had considerable difficulty 


merchandising bulls which fit into the Al grades. 
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Finally, it was felt by several wholesalers that more attention 
should be spent in measuring the rib eye and its area should play a more 
dominant role in establishing any grade classification. 

The warehousing function provided by the wholesalers was stated 
to be more important under the new grading regulations due to retailers 
basic attitude towards the new grading standards. The firms interviewed 
indicated that they had not experienced increased volumes with the new 
grades but did imply that their competitive position in the market had 
improved. 

Meat Brokers 

At the time of the study there were two principle brokers operating 
in the wholesale beef carcass trade in Canada. The acceptability of an 
official grading system is important to the broker as the grade-price 
settlement does not restrict itself to federal grades. Buyers and sellers 
may agree to a trade on carcass characteristics which are not officially 
classified such as carcass weight, sex, condition, etc., and the broker 
must negotiate these terms between buyers and sellers. The more precise 
the standards of grading, the more efficiently the broker can complete 
his function. 

Both of the brokers involved with the Canadian beef carcass trade 
indicated that their function had become more difficult with the new 
grades. They indicated that their buy and sell arrangements were harder 
to complete because the use of extra carcass specifications by the 
beef trade (other than those used in the federal grades) had increased. 
Since the establishment of the new grades, grade and price were more 
difficult to establish in the Montreal market. The firms felt that part of 


this problem was from normal trade adjustments necessary after every 
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grade change, but indicated that many carcass quality disputes would 
remain more difficult to resolve under the new grading act. 
Meat Purveyors 

Structurally, beef processings firms in Canada are very diversified. 
Every packing plant visited in the study was involved with some form 
of beef processing. Most wholesalers and retailers were involved with 
preparing some types of processed beef. In addition, there were a 
number of independent meat processing firms which were involved in the 
preparation and distribution of processed meat only. Examples of such 
firms are meat purveyors, industrial caterers, and hamburger pattie and 
Sausage making firms. Several meat purveyors were surveyed for the study. 

The beef purchased by meat purveyors was either in the form of 
wholesale (primal) cuts or boneless beef, and not in carcass form. Each 
firm had its own specific requirements for the type of wholesale cuts 
needed to meet their demands. Price and availability of supply were 
among their major problems. The firms did, however, express strong but 
mixed concerns about carcass grading. 

Purveyors were not able to obtain enough ribs and loins from beef 
carcasses weighing 700 Ibs. and up and felt that beef producers should 
develop marketing techniques to promote the sale of heavy fronts and 
hips in order to establish sales for a balanced carcass of this type. 

Retail Food Stores 

The structure of the food retailing industry in Canada is 
dominated by large corporate retail chain stores. The only major 
exceptions to this situation are the retail-affiliated chain stores, 


(e.g., IGA) and these stores have been observed to behave in the market in 
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a manner similar to the large corporate chains. 

The majority of the retailers sold only Al, A2, and A3 carcasses 
but they also selected carefully within these grades. Each retailer 
visited had carcass specifications within a grade such as illustrated in 
Appendix 5. The majority of retailers interviewed for the study were 
very definite about the type of beef carcass they wanted; but they could 
not clearly explain on what basis they developed their criteria except 
to indicate that “from experience they yielded the best quality of meat." 

The retailers as a group were not directly concerned with grading 
except that every carcass they purchased had to be graded within the A 
Category. The majority firmly believed that their individual selection 
of each carcass was the only acceptable control. None of the retailers 
visited would order carcasses on grade specifications alone. This was 
partially explained by their promotion technique of advertising "selections 
only from top grade beef". 

As previously stated, all Eastern Canadian retail chain stores 
and most independent retailers selected their own meat before purchasing. 
The retail buyers indicated that the government grade alone was not a 
sufficient basis for selection to provide the quality they required. 

The cutability standards in the new grading system were acceptable 
to these sectors of the industry. However, only two of the sixteen 
retailing firms interviewed indicated that they had tested the 
cutability standards since they went into effect. 

Of the firms which selected their carcasses personally, all 
indicated that knife ribbing was a benefit to them. The reason given 


for this benefit varied greatly. Buyers indicated that it allowed them 
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to judge the texture and color of lean meat, some also indicated that it 
helped in selection for degrees of marbling present, and some listed 

the advantage of assessing the thickness and texture of fat present. 

All firms in this part of the industry which handle beef in sides or 
quarters agreed that no operational problems were encountered due to 
knife ribbing. 

It was apparent that the concern of the total beef industry with 
the "dairy-type" carcass resulted from the obiecrs one of the meat 
retailing sector of the industry. The large retail chain stores refused 
to purchase this type of carcass. Their reasons were varied but the most 
prevalent reason was that these types of carcasses were "underfinished" 
and lacked a full "hip". One large retail chain, however, had 
researched and tested the acceptability of the AIX carcasses and was 
selling meat from the "dairy-type" carcasses in their stores. The 
remainder of the firms had not, and stated that they "would not" do any 
testing on this product as they believed "the dairy-type is a lower 
quality carcass" and would not warrant the effort. 

The stamping of young bulls with top grade steers and heifers 
was listed as a problem by a few retailers. Several retailers, 
principally located in Western Canada, indicated that they had "purchased a 
few", and had experienced satisfactory results in selling the meat as 
equivalent to A grade steer beef. The majority of the larger retail 
chains located in Eastern Canada indicated that they would not merchandize 
A graded bulls. Of this group of retailers few had tasted the meat from 


these carcasses and none seemed willing to test this type of meat in their 


stores. 
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As a group, retailers interviewed considered the A2 carcass as 
their ideal. They would not usually accept young Al bull carcasses 
or AIX dairy-type carcasses. The majority did, however, claim that 
heifers were not discriminated against under the new grading system. 

The majority insisted on carcasses weighing between 550-650 lbs. with 
one large retailer accepting carcasses up to 700 lbs. 

The principle concern with Al specifications, according 
to several firms, was the wide variation in cut out percentage within 
the grade (one firm claimed a 3 percent variation). 

Marbling was a controversial area in this set of interviews. The 
comments ranged from marbling being definitely required to the feeling 
that it had little benefit. The majority of firms interviewed expressed 
Opinions somewhere in between these limits. Three of the sixteen 
retailers interviewed indicated that they were aware of research which 
had been done on marbling versus beef quality. 

Aging was equally as controversial as marbling. The majority of 
firms indicated that their aging time varied with inventory requirements. 
Seven days appeared to be the general maximum. The sections of the 
industry which were using a cryovac process or the "boxed-beef" system 
were able to age their meat considerably longer, perhaps up to twenty- 
one days, but as a normal practice they did not. Only one firm in this 
section indicated that they were familiar with any research on aging 
versus beef quality. 

All firms visited in this sector indicated a preference for 
Canadian beef but several indicated difficulties in obtaining an adequate 


supply from domestic sources. One large retail chain was importing U.S. 
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beef on a regular basis and they indicated this source was a small 
percentage of their total requirement. Several firms expressed the 
view that importing carcasses from the U.S. was uneconomical due to 
_government regulations and their enforcement. The one firm importing 
regularly from the U.S. claimed to have experienced no such difficulty. 
Centralized processing facilities which were being established 
by a few of the larger retailers were forcing large volume purchasing 
requirements onto these firms. The development of centralized meat 
breaking facilities by the retailer has led to renewed retailer interest 
in grading. Specification buying in large volumes is required to 
facilitate the use of a centralized plant and federal grades were 
important to this type of trade. This new type of beef retailer was 
of the opinion that the new grades were considerably better for them 
than the old grades, but they also felt that improvements in quality 
standards and improved accuracy of the cutability standards were required 


before Federal grades could be used for their large orders. | 
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CHAPTER VII 
SUMMARY, COMMENTS AND CONCLUSIONS 


Summary 

The new beef grades were officially inaugurated by the Canadian 
government on September 5th, 1972. Their initiation represented an 
attempt to introduce a quantitative measurement into the classification 
and standardization of beef carcasses in Canada. For several years 
particular segments of the beef industry in Canada had been endeavoring 
to introduce an evaluation of the percentage of meat available for retail 
sale into the beef grade standards. 

Begining six months after, and concluding fourteen months after 
the establishment of the new grades, the study was designed to look at 
the effects and operation of the new grading system. The areas of 
investigation were not selected to provide a complete analysis, but 
rather were specifically selected as key areas which required early 
review after the establishment of the new grades. 

The study was developed around two basic areas. The initial phase 
was a pilot study concerned with the prediction of retail cutability and the 
subsequent pricing accuracy of the new beef grades. The second phase 
of the research study evolved around economic factors and conditions 
which lead to the necessity of developing a satisfactory grade class- 
ification scheme, and then into a consideration of the changes that 
have occurred and their impact on the individual sectors of the beef 


marketing system. 
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Shortcomings of the Study 

The retail cutability section of the study was designed to align 
itself with the situation faced by the meat retailers. Several 
different retail stores, and a large number of meat cutters were used 
for the cutting tests. In measuring the differences of retail yield 
of carcasses within a grade, it was not possible to measure the variance 
caused by the lack of standardization of cutting. The amount of this 
variation was mostly eliminated by requiring each carcass to be 
prepared to the specifications outlined in Appendix 4. From general 
observation, it appeared that some cutting variability between meat 
cutters still remained, but because of the size of sample used, the 
variance was not enough to effect the overall results. 

With so little information available on the structure, conduct, 
and performance of the beef industry in Canada, the results of the 
study on the economic effects of the new beef grades were limited. 
For the time periods considered in the study, very little information 
on the type, size, location, growth, or activities of firms operating 
in the beef market was available. The resistance of many firms to 
discuss this type of information at the industry interviews meant 
that a limited amount of new information was gathered. Thus, the 
description of the Canadian beef market and the affects of the new 
grades on it remained general. 

Conclusions 
1. In assessing the quantity standards of the new beef grading 


system, grade as a predictor of retail yield was found to be of limited 
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value. Large variations existed within grade categories. However, the 
averages for groups of carcasses within a category showed less variation. 
Thus, to the retailer, the grading system acts only as a general and 
limited indicator of retail yield. 

2. The study confirmed the results of Iler, Locking and Usborne | 
- that a single minimum fat measurement was as reliable an indicator 
of retail yield as the three fat measurements originally proposed by 
Fredeen (Appendix 1). The addition of the rib-eye measurement yielded 
little improvement in the prediction of retail meat yield. Any 
improvement in accuracy would entail the full ribbing of the carcass, 
and the use of several additional measurements. At the time of the 
study, no single or combination of previously tested measurements 
would improve the accuracy of the quantity standards in the new grades. 

3. A comparison of wholesale and retail prices indicated that 
wholesale prices did not reflect differences in retail value. The 
results indicated that the wholesale beef prices of A2, A3, and A4 
grades have been constantly too high in relation to the wholesale 
price of the Al carcass, thus retailers were receiving progressively 
lower margins from the A2, A3, and A4 grades. Also the current discount 
price of 2.5 cents per 1b. , which has been applied to the informal 
wholesale grade of AlX by the meat trade, would appear to be an accurate 


reflection of retail cut-out value. 
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4. The wholesale beef trade has developed an unofficial grade, 
AlX, in order to classify dairy-type carcasses within the official Al 
grade. Live cattle buyers feel that the buying of dairy-type steers 
is a problem because of the difficulty in predicting the carcass grade. 
Western Canadian plants had difficulty moving any volume of A1X carcasses, 
while in Toronto, packers expressed little concern - as they were able 
to market these carcasses to advantage. Montreal wholesalers had 
difficulty in merchandising AlX carcasses, due to the refusal of the 
large retail meat buyers to buy dairy-type steers. The results would 
indicate that dairy-type AlX carcasses should be reclassified as A2 
carcasses; in line with their evident retail cut-out capability. Thus, 
it is recommended that reintroduction of conformation grading for this 
type of carcass be reconsidered. 
The Economic Effects of the New Beef Grading System 

1. The total demand for beef is increasing faster than Canadian 
production, and substantial deficits of beef production are becoming an 
increasing problem. Canadian per capita beef consumption is lagging 
ten years behind the United States; thus, Canadian per capita beef 
consumption could be 120 lbs. by 1982 if supplies are available. 

2. Approximately 70 percent of Canadian beef slaughter is in 
Alberta and Ontario. The leading consumption areas for beef are 
Toronto, Vancouver and Montreal. Thus, Montreal and Vancouver are large 
deficit areas for beef supplies. A major portion of the Montreal market 
is serviced by rail, while increasing truck shipments to Ottawa and 
Toronto and Vancouver are occurring. Trucks are loaded in order to 


facilitate direct shipments of beef to eight to ten individual retail 
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food stores. "“Piggy-back" rail transportation will play an increasing 
role in this developing transportation technique. 

3. The movement of slaughter cattle from west to east in Canada 
is diminishing rapidly, while carcass movement is accelerating due to 
the substantial drop in the number coming to market. 

4. The new beef grades have increased the price differential 
against overfat cattle, and there has been a substantial drop in the 
number coming to market. 

5. The new beef grading system has tended to reduce buyer 
discrimination against heifers and young bulls. 

6. Rail grade buying by packers represents less than 10 
percent of cattle sold, and the amount involved is not increasing. 

7. Live cattle buyers have had to adapt to dressing percentages 
of 2 to 3 percent lower; as they have had to adjust to buying live 
cattle using the newly developed beef grade criteria. 

8. Several packers interviewed felt that underfinish was a 
problem, and that the minimum fat requirements were too low. 

9. The introduction of knife ribbing appeared to be no problem 
for the meat trade. 

10. The Montreal wholesalers continue to have disagreements 
with western shippers in regard to dark cutting carcasses and dairy 
type Al grade steers. These problems appear difficult to resolve, and 
have increased with the new grades. The wholesalers would prefer to 
have all carcasses fully ribbed. 

1]. Purveyors and restaurant buyers are very concerned about the 


lack of Canadian heavy ribs and loins available for their use and they 
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continue to increase their purchases from the United States. They felt 
that minimum specifications for rib-eye size should be included in 
the grade standards. 

12. Most beef retailers continue to select their individual carcasses. 
While the majority insist that all beef they buy be graded, they did not 
fee] that grade alone was a sufficient selection criterion for their stores. 

13. Retail meat buyers as a group were not aware of beef carcass aging 
research, nor had they performed cutting tests on A1X or bull carcasses. 
They also were not eager to change buying policies. It was apparent, 
however, that retailers have an increased awareness of fat cover. 

Recommendations Concerning Further Research 

Research is needed to find more accurate methods of measuring 
the amount of retail meat available in a beef carcass. The value of the 
new cutability grades was shown to be limited, and the AIX grade 
unacceptable as it stands. Thus, changes in the new act are needed, but 
these changes must be preceded by further research before implementation. 

The ever increasing number of government policy decisions being 
directed at the beef industry have been made with little research 
information available on the beef industry. Much information is needed 
before effective policy decisions can be adopted. Needed projects 
might include: a review of all statistical data now available on the 
beef industry, with the goal of expanding it into more complete and 
useful areas; a national, or a series of regional studies, to outline 
the basic structure of the beef industry in Canada; a consolidation of 
historical data, wherever possible, to gain much needed backaround 


information on the conduct and performance of all sectors of the beef 
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market. It would appear that the beef industry in Canada has thus far 
been missed by the dismal, but calculating eye of the economist; and it 
would be for the betterment of all Canadians to end this situation. 

More cooperation between the industry, the federal government, 
and the university researcher could only lead to a more ARENT: view 
being taken to industry problems. The history of negotiated solutions 
to problems between the beef industry and governments, without consid- 
eration for the development of needed information, has reduced the 
amount of available technology that has been introduced into the industry. 
The promising future of the Canadian beef industry can best reach its 


fullest potential in an atmostphere of trust and objective inquiry. 
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APPENDIX 1 


A PROPOSAL FOR REVISION OF CANADIAN BEEF GRADING STANDARDS™ 


Formal Statement of Proposal 


The essence of the proposal is as follows: 


- standards based on objective quantity criteria (rib fat and rib 
eye area) 


- youthfulness as the primary "quality" criterion, in accordance 
with present grading practice. 


A. Quantity Schedule 


Carcasses to be classified according to the total rib fat (sum of 3 
measurements) and rib eye area (as measured at the 11-12 rib 
interface cut according to a standard procedure) by the following 


schedule: 
Fat Group Total Fat (in.) Rib Group Rib eye area (sq.in.) 

des less than 0.60 1. less than 6.0 

“ay 0.60 - 1.19 2. 6.0 and 7.9 

Sh 1.20 - 1.79 3.6, Org 20 

4, 1.80 - 2.39 A100 seg 

2 2.40 - 2.99 Dale sem loa 

ee 3.00 - 3.59 6. 14.0 - 15.9 

i= 3.60 - 4.19 (eon Omen io 

oe 4.20 and over 8. 18.0 and up 


ioe] 


Standards Schedule 


Class 1: Carcasses from youthful animals, excluding those in poor 
condition or thinly fleshed, which meet the following age cr iter ja. 
bones soft, red and porous when split, pearl-like capping cartilages on 
the lumbar vertebrae, marked indication of youth in the chine, sternum, 
sacrum and aitch bones except that the cartilages may have slight 
granulation in the upper dorsal area. (These age specification are 
identical with previous specifications for the Canada Choice grade). 


Carcasses of Class 1 shall be further described as provided in A 
(quantity schedule by the appropriate fat and rib eye class numbers). 


Class 2: Carcasses not eligible for Class 1 but meeting the 


following age requirements: 


*Paper presented by H.T. Fredeen to the "Industry Committee on Beef 
Grading and Quality", February, 1970. 
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cartilage on the tips of the lumbar vertebrae or a red line (where the 
cartilage was present) indicating that ossification was only recently 
completed; some pearl-like cartilage evident on the tip of the dorsal 
thoracic vertebrae and the sternum bone. (These age specifications are 
identical with those prescribed for Canada Commercial Pah 


Carcasses of Class 2 shall be further described as provided in 
A (Quantity Schedule) the appropriate fat and rib eye class numbers. 


Class 3: Carcasses of mature steers and cows. Sacrum fused, all 
traces of cartilage gone from the sternum. 


Carcasses of Class 3 may be further described as provided in A (Quantity 
Schedule). 


Class 4: Carcasses of mature bulls and mature stags. Age as 
described for Class 3. 


Grade Stamping 


The grade stamp applied to the carcass shall consist of 3 digits as 


follows: = fins taaigit : Class code number (1-4) 
- second digit : Fat class (1-9) 
- third digit : Rib eye class (1-9) 


Example: An animal of class 1 with 2.5 inches total fat and 13.5 sq. in. 
of rib eye shall be graded 1.5.5 


Grade Branding 


All class 1 beef shall be eligible for the grade description 
"Class 1" applied in red ink. 


All class 2 beef shall be eligible for the grade description 
"Class 2" applied with brown ink. 


All class 3 beef shall be eligible for the grade description 
"Class 3"applied with black ink. 


Grade Certificates 


When so requested by the consignor or his agent, and provided 
that the animals in question have been suitably identified by the 
consignor or agent with identification transferred to the carcass, the 
grading service shall issue grading certificates listing the official 
grade 13 digit code number) and other relevant information for the animal 


or animals. 
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APPENDIX 2 


RESEARCH BACKGROUND 


Results from beef carcass research, Lacombe, 1969 
H.T. Fredeen, A.H. Martin and G.M. Weiss 


Summary 


Yield of closely trimmed bone-in primal cuts, expressed as a 
percentage of cold carcass weight, ranged from 58 to 78 percent. 
Averaged by sex were: 


Steers 68.4% (51.4) 
Heifers 662/77 (6925) 
Bulls 10.5% 5a) 


Lean of the carcass (i.e., boneless, defatted product) expressed 
as a percent of cold carcass weight averaged about 16% less 
(bracketed figures above). 


’ "Choice" carcasses were significantly fatter then "Good" carcasses 
and carried more marbling, more chemical fat and lower color 
scores. But "Choice" carcasses also tended to be less tender. 


Lean content of the beef carcass was estimated with reasonable 
accuracy by using two objective carcass measurements--area of 
rib eye and total fat (sum of 3 measurements) over the rib eye. 


Conformation as indicated by actual measurements taken on the 
carcass were of virtually no value in predicting total quantity 
of lean or the distribution of lean in the carcass. 


A high proportion of weight in the hindquarters was not indicative 
of high retail yield or value. While yield of retail product 
from the carcass and from each of the component cuts was postively 
correlated with percent rough chuck and percent rough round they 
were negatively correlated with percent rough short loin. 


Carcass weight was a direct measure of total pounds of retail 
product but useless as a predictor of percentage yield of trimmed cuts. 


There was no conflict between tenderness and lean content. In fact 
the correlations of tenderness and percent lean (or C.T.) yield 
indicated the leaner carcasses were most tender. 
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For bull carcasses, tenderness was related to meat color, the 
darker the color the higher the taste panel rating and lower 
the shear force requirement. For steers and heifers the color- 
tenderness correlation was essentially zero. 


Marbling was not correlated with tenderness. 


Marbling and rib fat were moderately correlated, the greater the 
rib fat the greater the amount of marbling. 


Lean tissue judged devoid of marbling contained a substantial 
amount of chemical fat. The minimum chemical fat recorded was 
7.74% (dry matter basis). 


Tenderness was improved by aging but most of the change observed 
in a 13-day aging period had taken place by the sixth day. 


Meat from the forequarter (anterior 1. dorsi) was substantially 
more tender than meat from the hindquarter (posterior 1. dorsi). 


Bulls were significantly superior to steers (P<0.05) in the 
following respects: 


- dressing percentage (59.3 vs. 68.8%) 

- lean content of the carcass (54.1 vs. 51.4%) 

= total rib fat (1.87 vs. 2.203) 

- rib eye area (12.00 vs. 10.5 sq. in.) 

= % bone of.carcass (13.3 vs. 13.6%) 

Pex chemical tac or lean tissue (lo.40vSeelo.c.) 

- tenderness as scored by taste panel (5.2 vs. 4.7) 


These differences between the overall sex means were evident 
between bulls and steers of the same grade or the same carcass 
weight. 


APPENDIX 3 


A STUDY OF SOME METHODS OF EVALUATING AND HANDLING 
BEEF CARCASSES FOR THE PURPOSE OF GRADING* 


D.C. Iler, G.L. Locking, and W.R. Usborne 


Summary of Results 


1s The Following methods of evaluating fat thickness are listed in 
the descending order of accuracy: 
a. knife fat thickness (knife-ribbed only) (ré Se 
b. estimated fat class (carcass ribbed) (rae—ap an) 
c. optical probe (rf = 77%) 
d. pin probe (r5 = 167%) 
e. subjective fat class (carcass not ribbed) (r° = 61%) 
be One actual fat measurement (3/4 distance) had a correlation 


coefficient with the total fat thickness of two actual measurements 
Oto oars = 907): 


a One measurement as determined by the two methods of probing and 
the knife-ribbed method was not as accurate as the total of 
two measurements. 


4, Ths graders were more proficient in estimaZing rib eye area 
(yes 9232) than in estimating rib class (tee viz)s 


B. Fat can be measured on the knife-ribbed carcass with little 
difficulty. Rib eye area and quality evaluation are difficult 
to determine when using this method of ribbing. 


6. The effect of the time of ribbing after slaughter on meat quality 
was not a problem except on poorly finished carcasses and on the 
occasional well finished carcasses. 


Vie Carcasses ribbed 7 and 14 days after slaughter did not discolor 
or dehydrate as much as those carcasses ribbed one day after 
slaughter. Approximately one-third of a pound was trimmed from 
each cut surface on the beef ribbed the first day after slaughter. 
This trim was suitable for use in ground beef. 


* A beef grading project jointly sponsored and conducted by: 
Canadian Department of Agriculture 
Canadian Cattleman's Association 
Canadian Federation of Agriculture 
Meat Packer's Council of Canada 
University of Guelph 
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In all probability the reduction in cooler capacity to 
accommodate either partially or fully ribbed carcasses is some- 
where between 5 and 10%. 


There were some problems encountered in moving the partially 
and fully ribbed carcasses within a cooler and between coolers. 


Under the terms and conditions of this study there were no 
major problems in the shipping of partially and fully ribbed 
Sides by rail from West to East. 


APPENDIX 4 


RETAIL CARCASS CUTTING TESTS - 1973 


Front Quarter Classification Weight Hindquarter Classification Weight 


ea aaa SR ae RSIS eS oe Se ee a ee ea ee Se ee eee 
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Wholesale Rib Wholesale Hip 
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Prime Rib Rump Roasts 
Rib Roast Round Steaks 
Short Ribs Stew 
Ground Beef Ground Beef 
Fat Fat 
Bone Bone 

Plate Loin 


Rolled Plate 
Ground Beef 


Sirloin Tip 
Sirloin Steak 


Fat Porterhouse 
Bone T Bone 
Club 
Chuck Stew 
Ground Beef 
Round Bone Roast Fat 
Cross Rib Roast Bone 
Stew 
Ground Beef 
Fat 
Bone 
Shank Flank 
Center Cut Flank Steak 
Ground Beef Stew 
Stew Ground Beef 
Fat Fat 
Bone Bone 


Total 


Total 
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APPENDIX 5 


DOMINION STORES LIMITED 
THE IDEAL BEEF ANIMAL 


Please find below the type of beef we require for our Meat 
Departments: 


ik Sex Steer Beef only. 

2. Age The animal should reach top quality before it - 
reaches the age of 26 months. 

Sie Weight The most desirable weight is between 550 and 625 
pounds. 

4, Conformation: 


The most desirable conformation in a beef carcass will show full 
fleshed rounds on the top or posterior as well as on the sides of the 
round and edgewise, viewing from the back of the split sides. The steak 
piece of sacrum section should be fleshed to where its outside surface 
is at a ringle angle to the saw cut. The short loin along the back should 
be well furnished with flesh showing a padding along the top or outer 
edge of the lumbar vertebrae. Also, there should be a good span or depth 
of chine denoting thickness of flesh in proportion to weight of carcass. 
The rib portion of the side, just below the short loin, when hanging 
should have the same fullness of flesh as the loin - the wedge end of 
the blade bone should be well filled. The chuck should show convex 
fleshing over the blade and humerus bones and fullness in the neck vein 
below the shoulder point. The shanks should be short and well fleshed. 


Conformation is one of the main factors in determining the grade 
of beef as it has to do with the ratio of meat to bone. Good breeding 
comes first and good feeding second, in the production of a well 
proportioned, well fleshed carcass of beef. 


The thickness of fat on a carcass of beef in our class weight 
of 550 to 625 pounds with around 1/2 inch of fat covering at the rib 
cut have sufficient for choice beef, there being ample finish for the 
consumer who likes fat beef. 


The beef we buy must be bright red in colour when cut into 
steaks, roasts, etc. and well marbled with fat throughout the lean. At 
no time must we accent dark cutting or black cutting beef as it is 
sometimes called. 


The type of animal we like to have is short, stocky, and not 
overly fat to the point where it has a great deal of waste. 
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APPENDIX 6 


QUESTIOENAIRE, BEEF GRADING STUDY 


| CATTLE BUYERS, COIMMISSION AGENTS 
wame of firm 


Address 


Interviewer Position 


A. General Information 


1. Weekly volume of cattle handled 


Feeder cattie . range 
Slaughter cattle - range 
2. Slaughter cattle by specification - weekly volume by estimated 
arade, 
Steers Ay | By & 9 
Ay Bz & a 
A3 C 
Ag N-2-3-4 
Heifers A, By & 9 
No Bs & 4 
eee C-1-2 
Ag 
Covwseecusl) 7 6 45 D-3 «-- teal 
N-2 D-4 
Bulls A, & 4 C-1~2 
Az & p E 
By & 5 
Bz p 
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Steers A 


Steers B& C 


Slaughter cattle source of supply (percentage) by arade: 
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How has this changed with the new grading system? 
SRS EM A TR SR BUTE SS I I eh ts 
Sok ER ech, IES RTI, Siac cred PS enh Been an By, ee sec 


eee epee nen een one er Gr ne Pe SCC LAOS C LOCC DOES AE ACACIA 


en ocr ec IE TAA AAA LOL LICE CC LT CCI 


Estimated annual trade with U.S.A. (head) 


Would you please describe your import/export markets and how 


THIPVEODCT ACCS - eg cco ee ee ee 
ne Re ce! aie Mn ed eee Sable aoe 
ee a Mins Ei ee oe, as eae oe Pe DS eee 


od 


110 


waysks BuipeuBh mau au Y4LM paBueud slut sey MOH 


, 


aa ae eee bo q 2 ¥ Ling 
yodA} AALeG,, 

ta. al 1 DSRGETS Sfera aaa Rae Je He esas 
wadhy AALeG,, 


ea ee 


| | | gd 3 y SLing 


| | 93g SudLley 
—ieet—eny pean pei ae aay pa | Y Sdat J 3H 


= alae i al 
| 


oe Peo sk Y¥ $4uaaqs 
“tWLOL | s4ayzo apeub {teu | Jubtem oAty Seem Dict Ban 
Aq 39e%43uU09 Aq 329844uU09 {Leu Ag 


SPLq pateac 


ee a is arg bo te ee en 


{ublen | papeag qybLen 
BALL Aq Lkey | Aq oALy 
SPplq papees 


aperb Aq (abequaouad) aseyound Jo sua 019329 Mayybnets “sg 


——~_ 


. 


_ _ aa - a ee TE ES eae 


= 7 : _ ae 7 _ — — 
ssteta sites ale wit ati Stoeie Shee a 7 = 
a Js _ : = 

; ~ 3 


11 


apeub Aq (abequaoued) uolyeulasap 31332e9 Haqybnels +9 


- 
7 


Nisin sat asad ie 


—_ 


- 


+ 
. 7 A 
——— ns ~~ _ 
' Seminal 


Hie 


sd 


(y9naZ SELeu) szayueW sNnoturea su. 02 


nn rc eee ey 


O{2}L9 BSSY SAOW OF BSN NOA Op uclyequodsueuz jo ad. yrUM 


aBueu = y 
SBHBRPUSAL = Ye 
a neces Coeceeme eee Se Se ee eh eee re an a EO Se 
I sting 
: : 4 \ = a t ae | 
pee ie ae e e E ! 
; ; Sa a a ee (SO Ie ea ee 
| j ; i i i ‘ } { G asi 4 
j ; a j t j t { ; , Sin 
| : } j j | G 2 VU te q 
SaaS \eRRRREREESET ieemmenmamner tome Cs See Sees a ee | ae ee Rae Petes wee oe | | i 
i { H { } j | pa, eae Ge aa nn 
| as | | q SHO 
, 
} 
| | aly | 


Mii 


tds 


q 


AQANDIULA 


Lau TUdH) 


apeub Aq (auinjoa AL yaa") 


OVUOUO} 


UOLZCULISSP 9149Rd DAL[ |dULAoud Jo 1NO 


ae 


lA LALLA AD ao - 


ei oloter Sin? feck ut 5 


eae the) gtairss nee ne 


———— eal 


7 Rp — 


113 


B. New Grades 
1. How much more difficult is it to estimate the arades for live 
animals with the new system? 
eee Sn Rae ee ee ee 
a) how do you make these estimates (weight, conformation, etc.) 


Grade A 


B 
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b) do breeds or breed characteristics serve as useful indicators 


in these estimates a 


what do you select for? 


2. Do you do more bidding on a rail basis for cattle having a high 
risk (ie. grubby or taggy cattie, possible excess shrink, etc.) 
with the new grading system? 


Why (or why not)? 


3, What adjustments have producers made to the new grades? 
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What trends do you see? 
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What are the price differentials within the A arade for 
Bulls range 

"Dairy type" steers range 

Heifers range 

How do these differ from the old grading system? 
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Do you see any trends with this situation? 


What effects have the new grades had on the feeder cattle 
market? 


What trends do you see? 


C. Harket Efficiency — 
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What costs have the new grades added to your marketing cattle? 
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Is the slaughter cattle market more clearly defined with the 


nev grading system? 
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Are prices within grades more or less stable than before? 


LC LTO A COP CN A NATE AEG RONNIE 
a 


Are producers more aware of quality when selling their cattle 
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Waat trend do you see? 
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Is your market more competitive with the new grading system? 


Who is your strongest competitor? 
Who is your weakest competitor? 
Is this a change? 


that influence has the new grading system had on the import/ 
export market with the U.S.? 
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What grades are we importing? 
What grades are we exporting? —_ 


Is there a tendency to trade carcasses rather than live | 
cattle? 


D. General 
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What changes would you like to see in the new grading system? 
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APPENDIX 7 
OUEST IONNAT RE 
BEEF GRADING STUDY 
BEEF MAMAGEPS, WHOLESALERS, BROKERS 


Name of Firm 


Address 


Intorvicver Position 


A. General Information. 
1. Weekly volume (carcass equivalent). averaae 
range 


2. Carcass specification - weekly volume hy estimated grades. 
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4. Carcass grade distrihution (percentaae) by weight. 
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7. Distribution Channels 


FRO" Warehouse netail Operation Cther Total 
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B. Her Grades 


1. Is buying by only grade specifications, more noticeable in your 
market with the new arades? 
Percentage before new arades? 
Percentage now? aid 25, 
Hhich buyers presently huy exclusively by specification? 
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Mhat type of extra selection system do you provide for your 
buvers? 


Is a visual inspection of the rib eye used as an indicator in 
your selection? What are you selecting for? 


Accuracy of new aradina standards: 
Are the number levels (Aq, Ko, Ag etc.) accurate indicators 
of carcass fat levels? 


Are the quality grades (A, ®, C etc.) sufficient and accurate 
indicators for servicing your market? 


Nhat changes have you made in your nandlinga or preparation 
procedure with the new aradina system? 


a nn i 


How have the new grades added to the cost of your operation? 


fas “knife ribbing" caused any problems (handlina, extra 
shrink, etc. )? 
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How long do you age heef? 
Has this changed with the new qrades? 


rr Nn ce 


Mhat is your policy in renards to adjustment for: 


a) Dark cutters 

b) Over finish 

c) Weight differences 
d) €xcessive shrink 


Has the frequency of these problems, or your policy towards 
then changed with the new grades? 


Wnaat grades of carcasses do you trim off fat before resale? 


How much of this co you do? 
How has this changed with tre nev arades? 


Should confirmation be included in the ner: gradina system? 


(if yes) What should be considered? 
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C. Market Efficiency 


1. What information or quidelines do you utilize in establishing 
your price? 
Buying? 


Selling? 


A RE A a A SR ARNE £ A  ATG. 


How has this changed with the new arades? 


2. Payments are made on: 
Suppliers weights? 
Relivered weights? 
Changes with new arades? 


3. Hot many days in advance of delivery are purchases (carcasses) 
made? 


Retail sale? 
&, ‘What are the price differences within the A arade carcasses on? 


"Dairy type", average 
range 

Young bulls, average 
range 


What changes in the pricina and distribution of these tro has 
occurred with the new grading system (trends)? 
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Are prices within the arades more or less stable than before? 


Are they reflective of carcass value? 


Are carcass prices easier to,or more clearly established in 
your market? 

Buying? 

Selling: 


Is there a problem with overfat carcasses (trend since new 
grades)? 


Are underfinished cattle now a problem? 
(if yes) Nhat percentage? 


What type of carcasses do the restaurants and pervayors desire? 


Arve you able to compete effectively in this market (je. U.S. 
imports)? 


Has the situation with these markets changed with the new 
grades? 


Is your market more competitive with the new grading system? 


tho is your stronnest competitor? 


Who is the weakest? 


Is this a change? 
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Nhat percentage of your carcasses are sold as primal cuts? 
What grades do you sell as primals? 

Nhat is the price difference (per 1b.) compared to full sides. 
average 

range 


iow has this market chanaed with the new grades? 


that influence has the nev grading system had in the import/ 
export market with the U.S.? 


that grades are we importinn? 
What grades are we exporting? 


Is there a tendency to trade carcasses rather than live 
cattle? 


cd. General 


hat changes would you like to see in the new arading system? 
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APPENDIX 8 


QUESTIONMAIRE 
BEEF GRADING STUDY 
RETAIL FIRMS, INSTITUTICNS AND RESTAURANT CHAINS 


Name of Firm 
Address 


Interviewer Position 


A. General Information. 
1. Weekly volume (carcass equivalent). average 
range 


2. Carcass specification - weekly volume by estimated grades. 


Steers Ay By & 2 
Ao B3 4 
A3 c 
A M-2-3-4 
Heifers Ay By & 9 
Be 4 
Ag _ C-1-2 
Ay 
Cows D-1 D-3 
D-2 D-4 
Bulls Ay & 9 C-1-2 
Az & 4 a 
By & 5 
Bz & 2 
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4. Purchased carcass grade distribution (percentage) by weight. 


Weight Ranae 
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"Dairy Type" 
Steers A&B 
"Dairy Type 
Bulls A & B 


5. Transportation of Meat (percentage) from out of town suppliers. 


Truck Rail _Total 
Toronto 
Winnipeg 
Saskatoon 


Edmonton 


Lethbridge 
Other (specif 


calgary [| + 
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B. 


New Grades 


1. 


Do you buy carcasses by grade specification only 


(if no) Why? 


What type of extra selection system do you use & what do you 


select for 


Is a visual inspection of the rib eye an indicator in your 


selection . ‘hat are you selecting for? 


Aecuracy of nev grading standards: 
Are the number levels (Ay, Ao, Ag etc.) accurate indicators of 


carcass fat levels? 


Are the quality grades (A, B, C etc.) sufficient and accurate 


indicators for servicing your market? 
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What changes have you made in your handlino or preparation 


procedure with the nev grading system? 


How have the nev! grades added to the cost of your operation? 


Has "knife ribbing" caused any problems (handling, extra 
shrink, etc. )? 


How Tong do you age beef? 


Has this changed with the new grades? 


What is your policy in regards to adjustment for: 

a) Dark cutters 

b) Over finish 

c) Neiqht differences 

d) Excessive shrink 

Has the frequency of these problems, or your policy towards 


them changed with the new grades? 
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ho you purchase primal cuts? 


Estimated weekly volume hy grade: 


A n 
B E 
C F 


Are you able to order the fat levels (1, 2, 3, 4) you desire 


Are primals trimmed before you receive them 
(if yes) what grade & fat level are these 


What is the normal price variance between primals &% carcasses 


by grade? 
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How has this market changed with the new grades? 
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‘hat reaction have you noticed from the consumer towarcs the new 


grades? 


oes the new A grade limit or improve your promotion and 


adyertisina? 


ee 


las vour percentage of returns (dissatisfied consumers) changed 
with the new grading systen? 
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10. Has the nev grading system allowed for any price saving to te 


passed on to the consumer? 


11. Has the amount of trim on your retail cuts clianged vith the 


new arading system? 


Is there a problem with under finish on some cuts from Ay 
carcasses? 
12. What is your policy towards "dairy type" or young bull 


carcasses in the A grade? 


How do you differentiate these carcasses? 
Bo you feel the price differences for these carcasses is a 
reflection of value or market attitude? 

13. Should confirmation be included in the new oradina system? 


(if ves) What should be considered 


C. Siarket Efficiency 
1. What information or quidelines do you utilize in establishing 
your price? 


Buvindg? 


Salling? 
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How has this changed with the new arades? 
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Payments are made on: 


Suppliers weights? 
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Delivered weights? 


Changes with new grades? 
How many days in advance of delivery are purchases (carcasses) 


made? 


Retail sale? 
Waat are the price differences within the A grade carcasses on? 
"Dairy type", average 
rande 
Young bulls, average 
range 
What cnanges in the pricina and distribution of these two has 


occurred with the new grading system (trends)? 
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Are prices within the arades more or less stable than before? 


Are they reflective of carcass value? 
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9 
€. fre prices more or less stable within the graces than before? 
7. Has the new grading system effectively eliminated the problem 
of over fat carcasses in the market (trend)? 
Saas your buying market more competitive with the nev: arading 
system? 
Who is your strongest competitor? 
Who is the weakest? aes 
Is this a chance? 
General 
1. What changes would you like to see in the new grading system? 
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